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BE SURE 


Los Angeles - 


‘Norda 


IMITATION VANILLA BEAN OIL 


Today's substitute that never sacrifices even the most delicate 
Vanilla effects desired in Mixes, Syrups, Coatings, Fillings, 
Cream Centers, all Vanilla Compounds. 


Boosts flavor - Stands heat - Stores safely - Cuts costs 
Keeps quality - Satisfies customers - Increases business 


A 
Nor “em 601 West 26 Street, New York 1, N. Y. 


Flavor it with a Favorite 


San Francisco + Toronto + Montreal +» Havana + London «+ Paris + Grasse - 
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Will Vanilla Beans Be Taking a Back Seat? 


Mexico City 


that’s 


interesting 





Behooves to keep 
Bossy blissful 


When udderly contented 
with her environment, a cow 
will give more milk, accord- 
ing to findings by USDA and 
Missouri Agricultural Experi- 
ment Station. For example, 
production by Holsteins fel] 
10 per cent at 80° F and 35 per 
cent at 90° F. Jerseys and 


| Brown Swiss didn’t drop as 
| sharply. 


Relative humidity had _ no 
appreciable effect on milk 
production or feed consump- 
tion at temperatures between 
17° and 75° F, and above 75 


it accentuated effects of high : 


temperature on both. 


Test gives beef analysts 
something to bite into 


Tests that accurately meas- 
ure content of the amino acid, 
hydroxyproline, in tissue now 
give meat analysts a measure 
to correlate with beef tender- 
ness scores developed by other 
methods. For example, _ the 
most tender beef muscle 
tested showed a_ hydroxypro- 
line content of .016 per cent, 
compared to .160 per cent hy- 
droxyproline in the toughest 
beef tested. 


‘‘Hot’’ cows contribute 
to cool analysis 


Painless injections of ace- 
tate-containing Carbon 14 are f 


permitting University of Cali- 
fornia animal scientists to plot 
the course of the various com- 
ponents that go into milk — 
produced from the fatty acids 


that the rumen bacteria make § 


from feed eaten by the cow. 

The tracer technique has 
revealed that acetate mainly 
builds butterfat, while pro 
pionate is a_ sugar former 
Most of the formation of but- 
terfat goes on in the udde 
and glucose is formed from 
propionate mainly in the live 
this glucose then being col 


| verted to lactose in the live 
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Able label tells 
as it sells 


More informative, helpful 
labels that keep pace with im- 
provements in processed foods 
are asked for by Mary B. 
Wood, extension home econ- 
omist in marketing, Cornell 
University. 

Specifically, says Miss Wood, 
labels should carry a listing of 
ingredients in addition to a 
statement that a food meets 
Federal standards of identity. 
And this information should 
be presented in simple lan- 
guage. 


Sees sales of soybeans, 
margarine spreading 


Since 1940, increased meat 
consumption by the US popu- 
lation has required a six-fold 
rise in soybean meal produc- 
tion for livestock feed. The 
resultant oil has been suffi- 
cient not only to supply a 
fourfold rise in margarine 
sales, but to build a growing 
export business as well, states 
M. D. McVay, Cargill, Inc., 
chairman of the National Soy- 
bean Processor Association. 


Pioneers participation 
in practical politics 


American Can Company has 
undertaken a four-part gov- 
ernment relations program to 
help combat “powerful forces 
which are seriously under- 
mining America’s political and 
economic system.” 

The firm has appointed a 
team of 153 management peo- 
ple across the country to “act 
as official spokesmen for Can- 
co in direct relationship with 
the 153 representatives and 52 
senators who represent states 
and congressional districts in 
which Canco has facilities.” 

Members of this special 
group study Canco’s carefully 
formulated and documented 
views on critical pending leg- 
islation and then make these 
known to their legislators. 
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... Ships safer, stays fresher in MR corrugated boxes 


Hinde & Dauch’s new M/R corrugated boxes stay 
strong and firm after top-icing or hydrocooling—get 
wet-cooled produce to market in premium condition. 
In field tests, M/R boxes cut shipping damage to 
peaches 50%. 

You save money with M/R boxes. They cost less to 
buy, store, handle, pack and ship. They merchandise 
your brand with colorful printed designs (no labels 
needed). Write Hinde & Dauch today. 


Hinde & Dauch 


Division, West Virginia Pulp and Paper 


AUTHORITY ON PACKAGING © SANDUSKY, OHIO’ © 15 FACTORIES © 42 SALES. OPFICES hoi cece cece secs cee cen cw cish enn oun ain vole ais dete ee in ed ls 


HINDE & DAUCH 
Division, West Virginia Pulp and Paper 
5934 Decatur Street * Sandusky, Ohio 


Please rush me samples and detailed /iterature on new 
M/R corrugated boxes. 


Name. 





Company. 





Address 
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| Staley Quality Improvement Pointers: 


How to succeed 






How does a top company 
maintain top position in 
its field? In fruit and 
vegetable canning, California 
Packing Corp. is the 
company to ask. 









Calpak’s successes are notable. 
At financial management, 
they are the industry’s envy. 
In ag research, Calpak has 
developed new varieties to 
help “iron out the seasons.” 


Their masterful blending of 
two fruits perennially in 
surplus—pineapple and grape- 
fruit—fostered a whole new 
series of consumer drinks, 
helped cure the surplus and 
reduce plant down-time. 




















There are some who joke 


Saweetose makes the difference! Here’s why! about their conservatism: 
“Calpak can’t make a move 
without calling a 
ee committee meeting.” 
riginal enz -conv 
Sweetose, the original enzyme-converted corn syrup, Ather Colgih: tomslies 100i 


brings out true fruit flavor .. . gives a brighter, richer, | };,,. worth of IBM eompillil 











more appetizing appearance that wins sales! the refrain changed to: “Cal- 
, rp oo : : 3 pak can’t make a move with- 
Whether you pack jams and jellies, fruit juice drinks, or fruits and berries, out consulting their 
remember this: bland, crystal-clear Sweetose Corn Syrup gives balanced thinking machine.” 
sweetness control—never masks a flavor no matter how delicate. Ciitndile: shmiia hee duals 





all Co Strawberries taste like real strawberries, grapes like real grapes, peaches policies—and for 
In combination fruit juice drinks, Sweetose like real peaches, for Sweetose holds natural ‘‘fresh-picked’”’ flavor! their year-after-year 
blends and enhances the natural flavors Captures true fruit colors at their peak. Improves appearance, body and successes—are explored 
and colors of fruits. texture in a wide variety of fruit products. first hand, starting 
Look into the many advantages of Sweetose today. For more infor- | ©" Page 25. 

mation on how Sweetose can impart customer-winning characteristics to 
your products at definitely lower sweetener costs, see your Staley Repre- Att Caan 
sentative at the branch office nearest you, or write: 












ASSOCIATE EDITOR 





A. E. STALEY MFG. CO., DECATUR, ILLINOIS 


Branch Offices: Atlanta + Boston + Chicago + Cleveland 
® Kansas City - New York + Philadelphia » San Francisco » St. Louis 






" comned teat aon —_ holds CUE E Li CP SG . 


appetizing natural color. Enhances that 
just-picked flavor with balanced sweetness. THE ORIGINAL ENZYME-CONVERTED CORN SYRUP 
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The case of the dry milk that 
tranquilized a biscuit dough 


manufacturer of refrigerated biscuits was 

in a quandary. Not by choice, mind, but 
as well might any man be having to contend 
with a neurotic biscuit dough and such. The 
“‘such’”” being an alarming tendency for the 
dough to go manic at times and quite liter- 
ally blow its top. 


A distressing sight to witness in a dairy 
case, indeed. 


Analysis put the finger on too many spores 
reproducing too fast. (But then that’s the 
way spores are and who’s to wag a finger at 
their way of life?) Nonetheless, the case clearly 
called for an ingredient change, the use of a 
special dry milk with a spore count next to 
zero. Could such a dry milk be produced? 


Land O’Lakes chemists, who one and all 
will wrestle with the difficult at the drop of 
a neurosis, went to work. And—through an 
ingenious heat-treating process—produced a 
dry milk with nary a spore nor a nerve to 
its name! 


Oh, happy, happy ending: These same 
biscuits are now the calmest and best ad- 
justed biscuits in town! Still horribly smug 
about their wonderful flavor, of course, but 
then we all have our foibles. 


You, too, may process a product that can 
benefit from one or more of our dry milks. If 
we haven’t the precise one you need, we will 
create it. Write us. Land O’Lakes Creameries, 
Inc., Minneapolis 13, Minn. 


Land O Lakes. Dry Milks 


*‘Engineered”’ to fit your product 
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Construction of a new qual- 


ity control laboratory by 
American Maize-Products 
Company, Hammond, Ind. 
will permit expansion of both 
the quality control and re- 
search activities. When the 
two-story, 19,000-sq-ft build- 
ing goes into use early in 1960, 
the current quality control 
laboratories will be added to 
the company’s research facili- 
ties. Result will be more em- 
phasis on basic research. 
Gilbert J. Buettner has been 
elected president of The D. L. 
Clark Company, a division of 
Beatrice Foods Company. He 
will continue to serve also as 
general manager of the can- 
dy-making firm’s Pittsburgh, 
and Evanston, IIl., plant. 





H. F. Roderick 


G. J. Buettner 


Howard F. Roderick, named 
president of the new com- 
pany, is also a board member 
and vice president of the par- 
ent firm. 

A new organization of im- 
portance to the food process- 
ing field, Miles Chemical 
Company, has been formed by 
Miles Laboratories, Elkhart, 
Ind. It incorporates into one 
Sumner Chemical Company, 
Zeeland, Mich., maker of fine 
organic chemicals; Takamine 
Laboratory division, Clifton, 
N.J., manufacturer of indus- 
trial enzymes; and Citric Ac- 
id Production, Elkhart, Ind. 

The Nestle’ Company, Inc. 
is constructing a $5 million 
chocolate plant at Salinas, 
Calif., to supplement the com- 
pany’s huge Chocolate Works 
in Fulton, N.Y. Scheduled for 
completion in 1960, the plant 
will be Nestle’s second in Cal- 
ifornia and eleventh in US. 

(More on page 12) 





Only Morton offers you the right salt, in any form- 


Morton ‘999’ Salt is the highest purity salt commer- 
cially available everywhere in the United States. ‘999’ is 
a low price, premium grade salt entirely free from bit- 
ter calcium and magnesium compounds that can 
distort flavor. Morton ‘999’ is always 99.9% clean, pure 
sodium chloride, exceptionally low in the trace metals 
copper and iron. 

What's more, ‘999’ quality never varies from ship- 
ment to shipment whether you buy a bag or a carload. 

Morton also offers you high purity ‘999’ Salt in handy 
tablet form. You get tablets that are always the exact 
weight, size and blend you require for accurate flavor 
control. 

Morton combination tablets are precision made to 


your exact requirements. You can order Morton Salt 
blended in unvarying amounts with ascorbic acid... 
spices... citric acid... sulphur...M.S.G.... calcium 
chloride and other flavoring agents. Tablets come in 
10-grain to 400-grain sizes. 

Morton offers a complete line of tested and approved 
dispensers to help you reduce labor costs, eliminate 
waste and assure better flavor control through accu- 
rate dispensing of seasonings and preservatives. 
Technicians are available to help you select and install 
the dispenser or brinemaker best suited to your needs 

. to assist with initial use and provide regular follow- 
up maintenance to assure efficient, trouble-free opera: 
tion that saves you time and money. 


All dispensing and brinemaking devices are serviced by 
Scientific Dispensing Co. Division of Morton Salt Company. 


FOOD PROCESSING : 
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The amazing Flocron Liquid Dispenser works elec- 
tronically—remote controls permit you to ‘‘dial’’ the 
exact amount of liquid ingredients required for various 
can sizes. Handles up to 300 units per minute. Can be 
operated on existing equipment without revising ex- 
isting production lines. 


The Salt Tablet Depositor automatically deposits salt 
tablets in as many as 700 cans a minute. Guaranteed 
accuracy. Automatic models work on a ‘‘no can, no 
tablet'’ and a ‘‘no tablet, line stops’’ basis. Depositors 
come in special sizes... will place tablets in narrow 
mouth bottles, cans and jars. 


The Morton Model-E Brinemaker is specially designed 
to produce up to 800 gals. of brine per hour from readily 
available '999' Salt. No space-wasting storage tank 
needed. No need for costly shutdowns for cleaning out 
sludge or impurities. 


The Bulk Salter Machine dispenses salt, sugar, M.S.G., 
and other seasonings in dry form. Serves up to 400 
cans per minute—if no can is present, no seasoning 
is released. Machine can be filled and supervised by 


and dispensing service to meet your special needs 


Write today for more information! 


We'll be happy to send you more 
information about high purity 
Morton ‘999’ Salt...the Model E. 
Brinemaker...Flocron Liquid 
Dispenser... Bulk Salter Machine 
or the Salt Tablet Depositor. 


LT 


PANY 


INDUSTRIAL DIVISION f 
) 


conventions 
and exhibits 


Aug. 17-21. Gordon Research 
Conference on Food and 
Nutrition, Colby Junior 
College, New London, N.H. 


Aug. 25-28. American Dietetic 
Assn., annual meeting, 
Shrine Convention Hall and 
Statler-Hilton Hotel, Los 
Angeles, Calif. 


Sept. 22-24. Institute of Sani- 
tation Management, Fourth 
Annual Industrial and 
Building Sanitation-Mainte- 
nance Show and Confer- 
ence, New York Trade 
Show Building and New 
Yorker Hotel, New York 
City. 


Sept. 22-25. International 
Brewing Industries Exposi- 
tion, Public Auditorium, 
Cleveland, Ohio. 


Sept. 28-30. American Oil 
Chemists Society, fall meet- 
ing, Statler Hotel, Los An- 
geles, Calif. 


Oct. 5-7. International Assn. 
of Ice Cream Manufacturers, 
annual convention, Eden 
Roc Hotel, Miami Beach, 
Fla. 


Oct. 7-9. Milk Industry Foun- 
dation, 52nd annual meeting, 
Fontainebleau Hotel, Mi- 
ami Beach, Fa. 


Oct. 25-28. National Frozen 
Food Distributors Assn., 
National Frozen Food Mer- 
chandising Exposition, Ho- 
tel Sherman, Chicago. 


Nov. 2-5. Air Conditioning 
& Refrigeration Industry, 
llth exposition, Convention 
Hall, Atlantic City, N.J. 


Nov. 16-19.. American Bottlers 
of Carbonated Beverages, 
International Soft Drink In- 
dustry Exposition, Kiel Au- 
ditorium, St. Louis, Mo. 


Nov. 17-20. Packaging Ma- 
chinery Manufacturers In- 


unskilled labor. Dept. FP8, 110 No. Wacker Drive, Chicago 6, Illinois stitute Show of 1959, Coli- 
seum, New York City. 
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NOW.. a natural CHERRY taste appeal 


in an imitation flavor! 


Here is the nearest approach to the 
true cherry flavor yet achieved. 
Givaudan’s Imitation Cherry is 
highly concentrated —a little goes a 
long way. Yet it is easy to use because 
of its remarkable stability and com- 
patibility with a wide variety of in- 


APPLE PECTINS 


Standard of Quality 


for 30 years 





© NUTRL-JEL For Preserves, Jams, 


Regular and Slow Set. { Jellies and Marmalades 


© CONFECTO-JEL for Jellied Candies 


— Ready to use. 


For full information, technical advice, and formulas write Dept. FP-8 


gredients. It lends true, natural cherry 
taste-appeal to processed fruits, sum- 
mer drinks, syrups, candies, pharma- 
ceutical preparations and many other 
products. Also available in powdered 
form. Ask us to send you samples and 
more complete data. 
7450 on Reader Service Slip. 





ESiuauden 
Mats 


321 West 44th Street 
New York 36, N. Y. 


BETTER JAMS 


Jellies and Confections 
Because... 


Wide pH Range 


Uniform Strength 


Neutral in color and flavor — 
blends naturally with more differ- 
ent fruits than any other pectin 


Makes jams & jellies with an even, 
smooth texture (never grainy) 
and improved spreadability 


Plants in Apple Regions From Coast to Coast Assure Dependable Supply 
SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 


10 
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te 
Two bright new blends... 


. . are being introduced as part of 
Libby's annual Juice Jubilee. Both 
frozen Pineapple-Raspberry Drink 
frozen Pineapple-Strawberry Drink. 
are enriched with vitamin C, 
six-oz can makes a full quart. Libby 
McNeill & Libby, 200 S. Michig 
Ave., Chicago 4, Ill. 4 


New concentration... 


. on the home consumer mai 
has resulted in introduction of 
liquid coffee concentrate in six-ot 
pressure package by Kwik Kafe Cof 
fee Processors of America, Inc., 1947 
N. Howard, Philadelphia, Pa., largest 
supplier of coffee concentrate for 
vending machines. 'Spra-tainer" cans, 
holding enough for 20-25 cups, are 
produced by Crown Cork & Seal 


Company, Inc., 9300 Ashton Rd, packa 
Philadelphia 36, Pa. Dispensing JB dispos 
mechanism by Precision Valve Corp, venien 
700 Nepperhan Ave., Yonkers, N.Y. same 
_— and c¢ 
contai 
ing un 
only ty 
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Push-pour orange concentrate . . . 


Newest meat marketing concept . . . 


.. Now in Pittsburgh-area test, involves pre- 
packaging fresh meat in rigid-aluminum-foil 
disposable containers. Advantages are con- 
venience of purchasing and preparing meat in 
same package, elimination of clean-up chores 
and convenience of storing leftovers in original 
container. Three container types include roast- 
ing unit, frying unit and broiler unit. Latter is 
only two-piece aluminum foil unit now offered. 
Initial consumer reaction is reportedly over- 
vhelmingly enthusiastic. Containers are by 
Ekeo-Alcoa Containers Inc., Wheeling & Hintz 
Rds., Wheeling, Ill. 
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This Month’s Best . .. 


. nitrogen-packed in 9!/2- 
oz aerosol cans is being mar- 
ket-tested in North Carolina 
and Nashville, Tenn., by Tropi- 
cana Products, Inc., Braden- 
ton, Fla. Each can (recom- 
mended retail — 49c) makes 
5% gal of orange drink; three 
teaspoonsful of concentrate in 
Y2 cup of cold water makes 
one four-oz serving. Product 
also is delicious on ice cream 
sundaes, waffles, hot cakes and 
French toast. Although de- 
livery to retailers will be in 
trucks refrigerated to 40° F, 
home refrigeration is not rec- 
ommended as this slows up the 
dispensing mechanism. Non-re- 
frigerated shelf life is approxi- 
mately 60 days, with flavor re- 
tained up to 90 days. American 
Can Company, 100 Park Ave., 
New York 17, N.Y., is can sup- 
plier. Dispensing mechanism is 
by Precision Valve Corp., 700 
Nepperhan Ave., Yonkers, 
New York. 


Fruit juice on a stick... 


. orange, lemon or lime, with added vita- 
min C, is the first nationally marketed nat- 
ural-fruit-base frozen ice novelty. Each lemon 
juice stick contains 20 per cent reconstituted 
Florida lemon juice; each orange juice stick 
85 per cent Florida orange juice. Produced 
and packaged by Pacific States Sales Com- 
pany, Portland, Ore., products come in handy 
take-home six packs. Wraps were produced 
by Western-Waxide Division, Crown Zeller- 
bach Corporation, San Leandro, Calif. 





IS PROFIT-EATING 
EQUIPMENT MAKING 
THESE HEADLINES 
IN YOUR PLANTS? 


Candy Plants Need Overhaul 
I Freezing Behind Times 


Could Cut Soup Costs 50% 


STYLE SA Double 
Motion Mix Cooker 
Variable Speed Drive 


Has obsolete high-cost production machinery 
reduced your profits? If so: MODERNIZE. 


Hamilton produces equipment that can show you 
how more can be accomplished in less time, and 
with quality assured through modern equipment 
and mechanical controls, rather than by human 
skills at high wages. 


Hamilton equipment can brighten your profit 
rer Write for Catalogue 


HA 


COPPER AND 
BRASS WORKS 


ESTABLISHED 1876 


DIVISION OF 
BRIGHTON CORP. 


620 STATE AVENUE, CINCINNATI 4, OHIO 
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SOCUESTER Gives 
RMESTES 


Tobin Packing Co. uses 15 eye-catching Mack units like this Model B-60T 
for dependable, on-schedule deliveries of perishable meat products. 


ignition key won’t be touched 
for the next 600 miles 


When this Mack starts its run, the engine 
can’t stop ’til the last customer has been 
served. Even when deliveries are being 
made, the engines must continue to oper- 
ate to supply power for the refrigerator 
units, 

Because failure of engines or compo- 
nents could mean the loss ofa truck-load 
of valuable Arpeako First Prize meat 
products, Tobin Packing Co. of 
Rochester, New York, decided on de- 


pendable Mack tractors. Now their 
heavy-duty units total 600,000 miles a 
year on day-in, day-out express runs. Do 
it on-schedule, economically and with- 
out costly maintenance and downtime. 

Cost sheets, maintenance men and 
drivers alike confirm that Macks’ per- 
formance and economy make them 
stand out as the greatest truck buy 
today. Ask your Mack branch or dis- 
tributor for the names of nearby Mack 
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users who are cashing in on the earning 
superiority of their trucks. Mack Trucks, 
Inc., Plainfield, New Jersey. In Canada: 
Mack Trucks of Canada, Ltd. 
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Plants, 
Companies, 
Personalities 


Wilson & Co. 


Chicago, has appoin. 
ed H. B. Housh, ¢. 
cently manager of the 
firm’s Cedar Rapids, 
Iowa, plant, to th 
newly created post of 
vice president jg 
charge of The Allie 
Products Group. This 
new Group includs 
Dairy and Poultry, Re 
finery and Menu-P% 
operations. 


The Kroger Co. 


has opened a 43,209. 
sq-ft, a 
egg grading . 
deaceibed as che aie 
modern in the Mid 
west, in Wabash, Ind, 
Eggs are candied, 
counted, sized 
weighed and _ pack 
aged in just six min, 
and weekly output is 
over 450,000 dozen 


eggs. 


William 
Underwood Co. 


Watertown, Mass, 
has established three 
new management po 
sitions to meet grow 
ing production needs. 
Newly created man- 
ager of production 
and os is Dr. 
A. N. Stuart, former 
ly director of q 
control of the f 
division of 

and Company. Russell 
J. Carmichael, _ for 
merly of Midwest 
Canning Company, 
and Richard W. Hat 
mon, formerly with 
Green Giant Com 
pany, were appointed 
assistant production 
managers, _ reporting 
to Dr. Stuart. 


I. J. Grass 
Noodle Co. 


manufacturers of Mss. 
Grass Soups and Egg 
Noodles, will con 
struct a new $500,000 
factory on Chicago’ 
west side. In Januay 
1960, _ company 
move its entire opeft 
tion from its, present 
Chicago location into 
the new plant at 3737 
W. 49th St. 


Minute Maid 
International 


a subsidiary of Min 
ute Maid Corporation, 
has acquired muifionily 
interest in a new 
Mexican company, 
Jugos Concentrados, 


a citrus 

plant about 
southeast of 

rey. Concentrates pie 
duced — S = up 
in 55-gal drum 
ultimate sale to Cant 
da and Europe, 
entire pack will be 
sold outside of 
US. 


(More on page 52) 





BAN this “birthplace of losses” 


...- hand-written weight records! 


food processors face 


NEW TOLEDO 
PRINTWEIGH. “400” 


‘Temporary Ban on 
Uncleared Additives 


If food additive manufacturers continue to drag their feet in 
petitioning FDA for clearances, processors face the possibility é oe : 
of temporary bans on use of uncleared additives — after March provides CO MRO co ee 
5, 1960. % PITA ACT A 

Under the Food Additive Law, manufacturers of additives , \ en ne 
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in use before January 1, 1958 were given until March 6, 1960 


for safety testing and clear- 
ance by FDA. 

Time is running out. HEW 
Secretary Arthur Flemming — 
and FDA officials — point to 
the fact that at the end of 
June only 26 requests for 
clearances had been received. 
Of these, 13 petitions were re- 
turned to the petitioners for 
more information — _ and, 
therefore, not formally filed. 
One of the remaining 13 was 
later voluntarily withdrawn 
by the manufacturer. The 
others are listed below at the 
end of this news item. 

With the more than 1000 
additives in use today, indus- 
try and FDA are up against 
much hard work before the 
deadline date. 

Several hundred additives 
out of the 1000-plus will be 
designated as safe for further 
use without testing. But that 
still leaves a substantial num- 
ber to be cleared in eight 
months, 

If petitions start piling up in 
December or January, FDA 
promises prompt action — but 
no rush clearances for ex- 
pediency sake. 

Although the law does al- 
low extension of the effective 
date of the law for up to one 
additional year, extensions 
will not be easy to come by. 
To qualify for an extension, a 
manufacturer must first show 
that “no undue risk to the 
public health will be in- 
volved.” He must also show 
that conditions exist which 
necessitate the prescribing of 
the additional time. 

HEW Secretary Arthur 
Flemming says he will consid- 
 Tequests for extensions 

strictly in the light of the 
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consumer-protective purposes 
of the law.” 

The complete additive peti- 
tions as of July 8 are as fol- 
lows: 

Mineral oil, which may be 
present in frozen meats as a 
migrant from packaging mate- 
rials. (Dow Chemical Co.) 

Polyoxyethylene sorbitan 
monooleate as an emulsifier 
for certain frozen desserts, to 
improve texture. (Atlas Pow- 
der Co.) 

Polyoxyethylene sorbitan 
tristearate as an emulsifier for 
certain frozen desserts, to im- 
prove texture. (Atlas Powder 
Co.) 

Glyceryle lactostearate as 
an emulsifier for use in or 
with shortening. (Procter & 
Gamble Co.) 

6-hydroxy-3-(2H)-pyridaz- 
inone (maleic hydrazide) as 
sprout inhibitor for raw onions 
and potatoes. Tolerance also 
requested for small residues 
which may remain in potato 
chips as a result. (U.S. Rub- 
ber Co.) 

Calcium disodium (ethylene 
dinitrilo) tetracetic acid for 
use in margarine, shortenings, 
spreads, etc., to preserve col- 
or and flavor, and for use in a 
malt beverage to prevent 
“sushing”. (Dow Chemical 
Co.) 

Polypropylene, which may 
be present in fatty foods as 
result of use in food packaging 
materials. (Hercules Powder.) 

Procaine penicillin, neomy- 
cin, polymixin, hydrocortisone 
acetate and hydrocortisone so- 
dium succinate, which may be 
present in milk as a result of 
drug use on dairy animals in 

(Continued on next page) 


Human errors in reading, remembering and 
recording weights are eliminated with new Toledo Printweigh 
*400” . . . product of Toledo’s advanced research and develop- 
ment programs to improve weighing efficiency. 

Printweigh ‘‘400”’ provides complete printed weight records on 
materials received, processed, transferred or shipped. It’s applica- 
ble to the full range of Toledo dial scales . . . offers a wide choice 
of optional features, including a “‘memory” for printing weight 
data even after the load is removed. 

Printweigh ‘‘400” prints full figures, even when using unit weights 
... prints where you wish on 8%” x 11” forms, or on tickets or 
strips . . . and for positive weight identification, offers 6 to 12 
bank selective numbering, or up to 10 weight identifying symbols. 
Automatic five digit consecutive numbering is also available. 


REMOTE RECORDING, TOO! 

Printweigh “400” can give wings to weight data by 
transmitting it to remotely located adding or other 
office machines. Brings new flexibility and accuracy 
to weighing operations. 


SEND FOR Printweigh ‘‘400” bulletin 1157, 
Or, ask your Toledo representative. TOLEDO 
SCALE, Division of Toledo Scale Corpora- 
tion, 1419 Telegraph Rd., Toledo 12, Ohio. 


TOLLED Oo 
greatest name in weighing 
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LOOK!...the cover’s a “Tite-Seal’’— 






NOT JUST ANOTHER PACKAGE...THIS IS 


THE all Mev 2 IN 1, COMBINATION PACKAGE IDEA 


TOTEM-PAK!... another Sealright big merchandising first! 

It’s 2 packages in one...doubles your merchandising 
opportunities... gives you NEW, consumer-exciting product ideas 
in mixes, combination products, foods, desserts, baked goods 

or whatever you make...and you can freeze it or heat it 

in TOTEM-PAK because Sealright specially plastic-coated TOTEM-PAK 
to Flavor-Guard, and protect your product all the way... from making 
to eating ...What a natural!... Naturally, you'll want.to be FIRST with TOTEM-PAK. 
Write for exciting samples and literature. 










~~ 


SEALRIGHT CO., INC., FULTON, NEW YORK 


Send me samples of TOTEM-PAK, the 2 in 1 combination package 
and literature. 


I ieniscatienintciaicnteaaciasidaicinaniitiis TG 









it’s ever tight and sanitary...and for et 


extra good looks, is available in 
“Show-off” see-through design. 


THE 2 PINT “TOPPER” 
is a Sealright plastic-coated Nestyle 
container which snugly fits onto the lower, 
12-ounce, round cylindrical container... 
plastic-coated, too, of course! 


COMPANY NAME. 
ADDRESS. 


i tial tacnenicnniieanasnianinnienecineecninisissianislacinlse gO STATE. 





Sealright 


INVENTORS OF PLASTIC-COATED, TOTEM-PAK AND OTHER PLASTIC-COATED FLAVOR-GUARDED CONTAINERS. 





SEALRIGHT-OSWEGO FALLS CORP. -FULTON, N. Y., KANSAS CITY, KANSAS 
SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA * CANADIAN SEALRIGHT CO., LTD., PETERBOROUGH, ONTARIO, CANADA 
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food regulations 


(Continued from preceding page) 


the treatment of mastitis 
(The Upjohn Co.) 
Benzathine’ Penicillin y 
which may be present in smal] 
amounts in milk as a result of} 


use for treatment of mastitis) 


in cattle. (Wyeth Labora. 

tories) 
1,2-dihydro-6-ethoxy-2,24. 

trimethylquinoline — thre 


and forage to prevent loss of 

vitamin content. (Monsanto) 
Chemical Co.) Tolerance 

granted for up to 150 ppm ir 

certain feeds and forage; 05) 
ppm in uncooked meat ani 

meat by-products, eggs and 

poultry muscle; and 3 ppm in 

uncooked poultry fat and 

liver. 


“ 
petitions for use in  feed&} é 


Controversy over lamb, 
mutton grading 


Deluged with letters on pro- 
posed suspension of Federal 
lamb and mutton = grading 
USDA has twice extended the 
time for filing comments. The} 
date of possible suspension 
has also been moved ahealf 
from August 1 to September]. f 

More than 500 comments on 
the proposal have been re 
ceived so far — but USDAss 
not ready to say which way 
the pendulum is swinging. 

Next month Foop Processins 
will present a roundup of va- 
rious industry views. In the 
meantime, see page 21 for the 
American Meat Institute po- 
sition. 







Color additive legislation 
still pending 


Color additive _ legislation 
introduced in both Houses 0 
Congress is still pending. Bill 
numbered H.R.7624 and 8.219] 
have been referred to the ap- 
propiate committees. 

This legislation follows the 
draft submitted by HEW. 

(More on page \6) 


uct at right, circle 7456. -: 
see information request blank 
opposite last page. 
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. . . because with Stange, seasoning is 
both a science and an art: Science 

—in processing the basic seasonings: 
Art—in the application of these ( 
seasonings to your products to ~ 
achieve distinction in their field 

for flavor and eye-appeal. 
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TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 


WM. J. STANGE CO., Chicago 12, Ill. *« Paterson 4,N. J. © Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexico City 


50-A MICROGROUND SPICE « NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING e GROUND SPICE 
PEACOCK BRAND CERTIFIED FOOD COLOR Printed in U.S.A 











Mineral oil in dough 
dividers, candies to 
be prohibited 


Clampdown on mineral oil 
for dough-divider lubrication 
is expected under terms of the 
Food Additive Law — unless 
evidence of safety is estab- 
lished before March 6, 1960. 

Because the use of mineral 
oil was well established prior 
to the passage of the law, this 
prohibition cannot go into 
effect until the deadline date. 
Such additives then fall under 
the provisions of the law. 

Candy makers have also 
been warned that unless safe- 
ty evidence is forthcoming, 
mineral oil will be banned as 
an additive for candy. 

According to FDA, under 
certain conditions mineral oil 
interferes with the assimila- 
tion of fat-soluble vitamins 
and perhaps some minerals. 

The action on mineral oil 
comes as no surprise to in- 
dustry — FDA has long looked 
with disfavor on mineral oil 
becoming an additive in food. 


Formulates codes 
for frozen foods 


A Frozen Food Handling 
Code has been approved by 
the Association of Food and 
Drug Officials of the United 
States. The code, covering re- 
tail, warehouse and transpor- 
tation practices and equip- 
ment, was approved at the 
63rd annual conference in 
June. 

The October AFDOUS 
Quarterly Bulletin will carry 
a full text of the code. In the 
meantime, the National Asso- 
ciation of Frozen Food Pack- 
ers is making copies available 
to its members. 

In the works at NAFFP is a 
sanitary practices code for the 
industry, which processes and 
freezes foods. An association 
spokesman told Foop Proc- 
EsSING that many complex 
problems are involved in de- 
veloping a code of this type. 
Therefore it may be some time 
before this code makes its 
appearance. 
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Polyethylene with fatty 
foods may be unsafe 


Use of polyethylene film in 
packaging fatty foods may not 
get an OK from FDA. 

Manufacturers, however, 
may submit evidence for use 
of the film with a specific food. 
Then FDA will judge the 
merits of each particular case. 

Since the lower molecular 
weight polymers are quite fat 
soluble, they migrate easily 
into fatty foods. Therefore, 
they are considered food addi- 
tives. 


Industry to protest 
peanut butter standards 


FDA has proposed a new 
food standard for peanut but- 
ter, which industry is ex- 
pected to protest. 

Under the FDA proposal, 
peanut butter would consist 
of at least 95 per cent by 
weight of the food made by 
grinding shelled, roasted, and 
blanched peanuts. 

No more than 5 per cent of 
the product would be pro- 
vided by one or more optional 
ingredients, including _ salt, 
sugar, dextrose, honey, or hy- 
drogenated or partially hy- 
drogenated peanut oil. The 
proposed standard would re- 
quire a listing of optional in- 
gredients on the label by their 
common names. 

According to FDA, a survey 
of products labeled “peanut 
butter” shows the amount of 
peanuts used in some brands 
has been reduced as much as 
20 per cent by substitution of 
cheaper vegetable oils or hy- 
drogenated oils for more ex- 
pensive peanuts and peanut 
oil. 

In March of this year the 
the Peanut Butter Manufac- 
turers Association adopted a 
policy statement setting mini- 
mum peanut quantity at 87 
per cent. For some time now 
the industry has been opposed 
to proposals from FDA that a 
standard of identity be estab- 
lished, on the ground that 
such standards “tend to dis- 
courage research and product 
improvement.” 








(Continued from page 14) 





Study wax in milk 
cartons for hazards 


Results of extensive research 
on waxes used for milk car- 
tons and other food containers 
reveal that “no indications of 
a health hazard have been 
found.” 

For three years now studies 
have been underway by the 
dairy and petroleum indus- 
tries, the National Institutes 
of Health and others. (In 1957 
the American Petroleum In- 
stitute made available $500,000 
to support additional studies.) 
The problem: alleged cancer- 
producing agents in these 
waxes. Out of 50 waxes tested 
one was found to contain a 
carcinogen (cancer-producing 
agent) — 1,2,5,6,-dibenzan- 
thracene in an amount of 1 
part per million. 

The compound produced 
cancer in laboratory animals, 
but has not been shown to 
produce cancer in man. 

FDA says that there is at 
present no basis for action 
under the law concerning 
these waxes. Agreeing that 
more information is needed, 
however, FDA plans its own 
study of these waxes — if its 
appropriation for 1960 is final- 
ly enacted. 


FDA investigating 
‘“‘reheated”’ fats 


According to FDA experi- 
ments, reheating can produce 
a toxic material in fats. In 
FDA laboratories cottonseed 
oil was reheated and in re- 
heating it a material was pro- 
duced which caused injury to 
rats when fed in large quan- 
tities. 

FDA emphasized that this 
was not a new discovery, but 
a confirmation of previously 
reported private work a cou- 
ple of years ago. 

Processors may want to ex- 
plore further properties in the 
oil in which (to name two 
foods) popcorn is popped and 
potato chips, crisped. 

According to Deputy Com- 
missioner John L. Harvey, 
commercial practices involv- 
ing the continuous heating and 
reheating of fats and veg- 








FOOD PROCESSING 











etable oils under a wide range 
of temperature bring about 
structural changes in the basic 
chemistry of these substances. 

New processes being devel- 
oped by industry to find more 
uses for fat and its by-prod- 
ucts involve such changes. 

Mr. Harvey said, “There is 
a serious need for investi- 
gative research to identify and 
isolate any toxic substances 
produced by such processes 
and to determine whether 
they are harmful to man.” 

Correlated with this and 
still under investigation by 
FDA — the case of the two 
million chickens who died as 
a result of a feed which con- 
tained a certain tarry residue 
from commercial distillation 
of fats. 

Particular problem facing 
FDA chemists here is identi- 
fying the constituent which 
spelled doom for the chickens. 


FDA STANDARDS: 


Cheeses — Cheddar, washed 
curd, colby, granular and 
Swiss: The National Cheese 
Institute has petitioned FDA 
to amend the standards for 
these cheeses. The admend- 
ment would provide for the 
use of milk treated with hy- 
drogen peroxide in an amount 
not to exceed 0.05 per cent of 
the weight of the milk used. 
The hydrogen peroxide would 
then be eliminated by addition 
of sufficient but not excessive 
catalase of suitable purity. 

The National Cheese Insti- 
tute believes that the addition 
of hydrogen peroxide to the 
milk used in these cheeses re- 
sults in an improved cheese 
with a better body. 

Spiced cheeses, cold-pack 
cheese, cold-pack cheese food: 
A petition has been filed by 
Kraft Foods Division of Na- 
tional Dairy Products Corpo- 
ration requesting amended 
standards for these cheeses. 

The amendment would pro- 
vide for 0.2 per cent of sorbic 
acid and for the label declara- 
tion of the substance: “Sorbic 
acid added to retard mold 
growth” or “Sorbic acid added 
a8 a preservative.” The re- 
quest would extend a standard 


Which already exists for other 
cheeses, 
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If your food product is frozen or fresh, 
dried or powdered, it will taste better, look 
better, last longer and sell easier if it is 
packed with an Airco inert gas. 


Products such as sliced cheese, luncheon 
meats, nuts, instant potatoes, soup mixes, 
powdered milk, fresh or frozen fruits and 
vegetables, packed in flexible film, benefit 
greatly if they are “blanketed” with an 
inert gas or mixtures of such gases. 


Vacuum and inert gas blanketing prevents 
oxidative discoloration and quality loss — 
preserves inherent good flavor and color — 


AIR REDUCTION 
COMPANY, Inc. 


* CUSTOMER SERVICE PACKAGING LABORATORY 


Madison 10, Wisconsin 


GASE 


Aer” 
ARGON—NITROUS OXIDE) , i 


asty - lengthen shelf life 

















and most important, lengthens product 
shelf life. In new flexible-packed frozen 
foods, Airco gases help prevent deteriora- 
tion and costly “freezer burn.” 


And for products packaged under pres- 
sure, Airco propellants provide the proper 
push at lowest cost. 


See an Airco technical representative soon 
for the gas best suited for your use. As 
a start, why not send for the free informa- 
tive brochures listed in the coupon below 
— they’re yours for the asking, without 
obligation. 





AIR REDUCTION COMPANY, INCORPORATED 
CUSTOMER SERVICE PACKAGING LABORATORY 
1400 East Washington Avenue, Madison 10, Wisconsin 


Please send, without obligation, the material requested below: 
CO ‘NEW OPPORTUNITIES FOR MORE PROFITABLE PACKAGING'' 


[) '*FACTS ON GASES USED FOR FOOD PRODUCTS" 


() '‘TECHNICAL INFORMATION — Gas Propeliants for Pressurized 


Packaging of Feods and Other Products 
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BOOK REVIEWS 


All phases of potato 
processing covered 
by 18 experts 


“Potato Processing”, pre- 
sents a detailed description by 
18 experts in their fields, cov- 
ering processing procedures 
for all types of frozen, dehy- 
drated and canned products. 
Special attention is given to 
processing procedures, equip- 
ment and problems encoun- 
tered in all types of potato 
processing. 

Included is a complete dis- 
cussion of raw material stor- 
age problems, methods for 
selection of potatoes for proc- 
essing, a thorough treatment 
of storage disease and an 
evaluation of the most impor- 
tant potato varieties. 

Information on frozen po- 
tatoes is presented concerning 
preparation, packaging, freez- 
ing, handling and_ storage. 
Selection of raw material and 
preparation for dehydrating 
potatoes is also given. 


(“Potato Processing”, by W. 
F. Talburt, Chief, Fruit and 
Vegetable Laboratory, West- 
ern Regional Research Labo- 
ratory, USDA; Dr. Ora Smith, 
Professor of Vegetable Crops, 
Cornell University, and Di- 
rector of Research, Potato 
Chip Institute International; 
and 16 collaborator-specialists 
in particular fields covered. 
475 pp, 113 illus., $9.50. Pub- 
lished by AVI Publishing Co., 
Inc., 7 Taylor Pl., Westport, 
Connecticut.) 


Cereals—Chemistry 
and Technology 


A treatise of wide scope, 
this book was prepared by a 
group of 24 specialists in ce- 
real production technology. It 
was edited by Samuel A. 
Matz, Ph.D., Chief, Cereal and 
General Products Branch, 
Quartermaster Food and Con- 
tainer Institute for the Armed 
Forces. 

In the first 8 chapters, the 
book deals with production of 
cereal grains, their composi- 
tion and quality characteris- 
tics. 

The second section is de- 
voted to a detailed considera- 
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DYLITE 
IS AN INSULATOR 


This is the Thermokup*—a revolutionary 
plastic cup that insulates like a vacuum 
bottle. It is a throw-away cup. Although 
only 1/10 of an inch thick, it is an excel- 
lent insulator. Because Thermokup is 
made of DyLiTE, hot beverages stay hot 
and cold beverages stay cold longer. More 
important, you can hold this cup comfort- 
ably in your hand with almost no sensa- 
tion of heat or cold. You'll find DyLiTe 
ideally suited to insulated containers, be- 
cause it has a K factor of 0.242 at 2 lbs./cu. 
ft. density and a 75°F mean temperature. 


Thermokup molded by: 
Mid-West-Pack Corporation, Belvidere, Illinois 
Crown Plastic Cup Company, Fort Worth, Texas 
Polychemical Industries Ltd., Edmonton, Alberta, Canada 
Patents applied for by: Crown Machine & Tool Company, 
Fort Worth, Texas 
*Trademark of Crown Machine & Tool Company, Fort 
Worth, Texas 





FOUR REASONS WHY [ 
IS THE IDEAL MATERIAL FORILC 






DYLITE 
IS STRONG AND LIGHTWEIGHT 


These lightweight, economical Dy ite frozen food boxes are being used by 
Denver Safeway Stores to handle in-store frozen product promotions. Dry ict 
lasts 2 to 3 days in the DyLire display boxes without refill. There are other 
appealing features in these boxes, too! For instance, they can be placed any: 
where in the store; there is no need to worry about wires and electrical outlets 
Three-inch DyLitE board, between panels of natural sandalwood, gives each 
box plenty of strength. Because DyLiTE board is available in densities as lo¥ 
as 1 Ib./cu. ft., the lightweight boxes can be easily moved from place to plac 
by store personnel. Similar DyLITE insulated boxes are currently used as froze 
food shippers; and smaller, more compact models are effectively used by 
traveling salesmen to display frozen product samples. 


Manufacturer: Consolidated Brokerage, Denver, Colorado 
DYLITE board by: Dyfoam Corporation, New Castle, Pennsylvania 


LIKE TO LEARN MORE ABOUT DYLITE? 


If you'd like more information about DyLiTE expandable polystyrene, and how 
it may help you answer your refrigeration problems, write now to Koppes 
Company, Inc., Plastics Division, Dept. FP-89, Pittsburgh 19, Pennsylvania. 
We'll be glad to answer your questions, and offer technical assistance. 
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IDYLITE:’ 


TEMPERATURE INSULATION 


DYLITE 
IS MOISTURE-RESISTANT AND MOLDABLE 


Besides being a remarkable insulating material, DYLITE is moisture- and vapor- 
resistant. Its rate of water absorption is 0.9% by volume after 48 hours im- 
mersion (2 lbs./cu. ft. density). DyLiTE’s rate of water vapor transmission is 
1,18 perms. DyLiTE has been approved by designers and engineers for use in 
low temperature insulating applications, because it can be molded to almost 
ay size or shape. Notice how tightly DyLiTE molds against the skin of the 
Westinghouse refrigerator door, and how it fits the door’s complicated and 
intricate contours. DYLITE’s moldability makes it the ideal material for com- 
ponent parts in either air conditioners or refrigerators. In addition, DYLITE is 
sitong, lightweight, durable and it is non-shrinking. And, Dy LITE is also 
adaptable to almost all types of refrigerated transportation equipment. 


Molder: Standard Molding C. ‘ompany, Dayton, Ohio 


DYLITE 
IS LOW-COST 


Recently, the Wagner Cheese Company, 
Weyauwega, Wisconsin, used DYLITE in 
the construction and insulation of a new 
200’ x 80’ cheese warehouse. The total 
cost of construction including refrigera- 
tion amounted to only 24 cents per cubic 
foot. Two layers of 2-inch DyLITE board 
were used for both roof and siding. A con- 
stant temperature of 35°F. will be main- 
tained. DYLITE was also chosen because it 
is strong, permanent and easy to install. 


DYLITE board by: Dyfoam Corporation, New Castle, Pa. 


Offices in Principal Cities - In Canada: Dominion Anilines and Chemicals Ltd., Toronto, Ontario 


ate 


KOPPERS PLASTICS. _ [ors 


7458 on Reader Service Slip. 


AUGUST 1959 


vW 








book reviews 


tion of the technology of 
processing all important ce- 
reals. 

Information on methods of 
milling, wet-milling, maiting, 
brewing, baking, the manutac- 
ture ot oils, feeds, macaroni, 
breakfast foods, prepared 
mixes, and all other important 
cereal products are presented. 

The tinal section deals with 
the chemical, physical and 
physiological properties of the 
various components of cereals 
and cereal products. 

The book presents consider- 
able deseriptive material. It 
also has much technical data 
which is clearly presented and 
illustrated by calculations, 
charts, and diagrams. 

There are 164 illustrations 

and 140 tables in its 25 chap- 
ters. Each chapter ends with 
its own extensive bibliogra- 
phy. 
(“The Chemistry and Tech- 
nology of Cereals as Food and 
Feed”, 732 pp, plus 15 pages 
preface, may be obtained by 
sending $15.00 to the Avi Pub- 
lishing Co., Inc., PO Box 388 
Westport, Conn.) 


Compiles information on 
bread and breadmaking 


Introductory remarks on 
bread and breadmaking dis- 
cuss the nutritional value of 
bread in the daily diet as well 
as the large variety of breads 
available. 

Also considered are influ- 
ence of bread on history and 
the declining consumption of 
bread in the US. 

Subsequent chapters expand 
nutritional concepts and pro- 
vide information on the histo- 
ry of baking, wheat and flour, 
ingredients of bread, technol- 
ogy of breadmaking and com- 
position of bread. 

Appendix offers definitions 
and standards for bakery 
products under the Federal 
Food, Drug and Cosmetic Act. 

Book contains numerous ta- 
bles and illustrations. 


(“Our Daily Bread”, by E. J. 
Pyler, 157 pp, is available for 
$4.00 from Siebel Publishing 
Co., 4049 W. Peterson Ave., 
Chicago 30, IIl.) 
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George M. Lewis 


Bais has been a tendency 
in recent years for govern- 
ment officials and others to 
defend federal standards for 
grading meat by placing in- 
creased emphasis on the use 
of these meat grades as re- 
flecting consumer preferences 
based upon the taste and eat- 
ing qualities of meats. 
Consumer research studies 





Consideration by the USDA to suspend 
Federal grading of lamb and mutton has 
brought charges from the Western States 
Meat Packers Association that this may be 
the first step toward elimination of all 
meat grading. 

While the government denies such ru- 
mors, pressure is being brought to bear in 
this direction by a number of groups. 

The position of the American Meat In- 
stitute is clearly stated in the adjoining 
article, which is based upon remarks by 
George M. Lewis, Vice President, AMI, 
speaking before the 36th Annual Meeting 
of the National Live Stock and Meat Board 
in Chicago. 
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Arbitrary US meat grading hinders 
industry growth and development 


Federal grading of meat, used as a basis for 

price evaluation as well as to establish consumer 
brand names, destroys individual initiative and free 
competitive opportunities in the meat industry 


GEORGE M. LEWIS, Vice President 


American Meat Institute 


made by various agricultural 
colleges and others, however, 
indicate that government 
grades are not accurate in re- 
flecting consumers’ prefer- 
ences for beef quality. 

Government grades are not 
now, and never have been, 
sufficiently precise to even 
measure the grade differences 
which they purport to de- 
scribe, much less accurately 
reflect consumer preferences 
for taste and tenderness. 

In fact, because of contro- 
versy between graders and 
differences of opinion between 
areas of the country, stand- 
ards have changed consider- 
ably during the period in 
which the grading service has 
been available. 

More changes are now un- 
der consideration by the 
USDA. For example, a so- 
called “Dual Beef Grading 
Program” is now being tested 
by the USDA. 

This new attempt to lead 
further into “specification 
buying” presumably would 
divide each grade of beef into 
three new divisions, based on 
the cutability of the meat at 
the retail level. Obviously, 
this further attempt to make 
it easier for the government 
to do the selecting — and al- 


most the procuring — of meat 
for buyers, closely approaches 
a point where government 
graders actually determine the 
value of the product. 


Establishes price 


As a matter of fact, the sit- 
uation almost exists already. 
For example, when buyers 
obtain quotations from a 
number of sellers for “US 
Choice” beef, the lowest price 
quoted in the low “Choice”, 
generally determines the mar- 
ket for substantial quantities 
of the “Choice” grade beef 
available and sold at that time. 

This forced method selling 
on the basis of a government 
grade, adversely affects the 
price of cattle — particularly 
those grading in the upper 
portions of the “Choice” 
grade. 

And individual sellers have 
less opportunity to serve their 
customers and to merchan- 
dise their own product with 
their customers if they are 
forced to offer a government 
graded product instead of 
their own product that can be 
specially selected and offered 
to customers on the basis of 
the customers’ needs and de- 
sires. 


Grading pork 


The USDA is now consider- 
ing federal grading for several 
pork cuts including hams, 
loins, bellies and picnics. 

Such grades are not only 
not needed by the hog and 
pork industry, but would also 
be unworkable and would be 
detrimental to the returns re- 
ceived by hog producers for 
their hogs. 

If such a program should 
be initiated and promoted, it 
would remove the incentive of 
hog producers to produce bet- 
ter than the minimum level of 
quality of pork that would 
qualify for the government 


‘brand or label. This would be 


true because the selling and 
buying prices would tend to 
be determined at the lower 
level of the government grade. 

There would be no point in 
building up quality any high- 
er than the lower level. Thus, 
the aggressive competition of 
different members of the in- 
dustry to build up a prestige 
for their own identifiable 
product to win consumer es- 
teem and confidence would be 
destroyed. 

A free and competitive in- 
dustry such as the meat in- 


(Continued on page 32) 
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BIG STAKES 

IN UNITIZED SHIPPING - - 
WHAT METHOD 

HAS EDGE? 


The race is on among at least four 
approaches — here’s Part | of an 
appraisal of methods on this volatile, 


























method 









FOOD PROCESSING is indebted to the 


fifty-some specialists and companies who 







aided in preparation of this article series. 





Specific information on sources of 4-way 





wooden pallets, expendable pallets and 
fork-truck attachments for palletless han- 







dling will be covered in the October issue's 
Spotlight on Material Handling. 
















Clamp-truck handling of cake mix at Procter & 
Gamble. P&G has converted almost all of their 
warehousing operations to this palletless handling 


The first processor who 
comes up with a “perfect 
method” of unit-load shipping 
will have a tremendous edge 
on his competitors. 

The perfect method would: 
reduce costs drastically; mesh 
so well with the warehouse 
needs of grocers that it would 
be a big sales advantage; and, 
it could even force competi- 
tors to scrap expensive equip- 
ment, change pallet or unit- 
load sizes and retool. 

Although it is unlikely that 
this perfect method will be 
found, right now, scores of 
processors and grocers are ex- 
perimenting, and there are 
enough diverse methods being 
tried to confuse even those in 
the trade. 

In general, four broad ap- 
proaches are being used in the 
shipping warehouses of food 
processors, as outlined in FP’s 
May article entitled, ‘“Let’s 
Remove the Roadblocks to 
Shipping. Cost Reduction.” 

In distribution warehouses 
of large grocer chains (where 
4000 or more items are re- 
ceived, stored, broken into 








controversial subject 


Dark horse contender — palletiess 


loads, clamp-handling? 


KARL ROBE, 


store-order sizes and shipped) 
even more methods are under 
trial. 


Pros and cons of four methods 


I. Wooden pallets: Of four 
most popular methods for 
shipping unit-loads, most 
widely used at present is 
handling on wooden pallets. 

These are. problems with 
pallets: agreement is _ still 
lacking on standard pallet size 
for industry-wide shipping 
use. (See article, page 32, 
Foop Processinec, May, 1959.) 

Regular pallets cost from 
$2.50 to $3.50 each. To ship a 
palletized rail car of 20 unit- 
loads would add $50 or more 
capital investment per ship- 
ment, plus return expense. 

If expendable wooden pal- 
lets are used, cost of pallets 
would be from $20 to $35 per 
car, chargeable as operating 
cost. Other savings through 
palletized handling could more 
than justify the added ex- 
pense. 

Whether reusable or ex- 
pendable pallets are used for 











Associate Editor 





shipping, their added weight 
sometimes represents added 
cost, although for an esti- 
mated 70 per cent or more of 
freight movements, no charge 
for the pallet weight is made. 

The majority of American 
rail and motor truck carriers 
has published low return 
rates on empty, used pallets. 
These rates are more than 50 
per cent below the prevailing 
pallet commodity rates. In 
Europe, pallets are returned 
without charge. 

Salvage and return of pal- 
lets has not been solved yet 
on an industry-wide basis in 
the US. In Europe an Inter- 
national Pallet Pool is oper- 
ating successfully. A local pal- 
let pool is operating in Brit- 
ish Columbia, with 28 pallet 
sizes involved. : 

Such pallet pools would not 
be out of the question in the 
US — but industry-wide ac- 
tion is necessary. 

(General Foods Corp. in 
June began a six-month trial 
in which they will ship pal- 
letized goods from their At- 
lanta distribution center. A 
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captive pallet pool between 
GF and customers will be 
tried, using a 48” x 40” four- 
way pallet.) 

Pallets occupy usable space 
in warehouses, and represent 
expense in repair, storage and 
extra handling labor. On the 
other hand, most present pal- 
letless methods also require 
void space . . . in some cases 
possibly more than is occu- 
pied by equivalent pallets. 

Pallets in greatest use right 
now by food processors are 
“two-way” — that is, they ac- 
cept forks only from front or 
back. Some newer handling 
methods require four-way 
pallets (Pat. No. 2,369,944) 
— adding to the complexity. 

Such four-way pallets are 
finding increasing usage, but 
again, it would take industry- 
wide agreement to make them 
standard as shipping pallets 
... particularly among those 
whose internal system does 
not require them. 

Expendable pallets are be- 
ing tried by several proces- 
sors: Serviceable softwood 
pallets which can withstand 
one or more trans-shipments 
with unit-loads can be pro- 
duced in cost range of from 
$1.25 to $1.50 on West Coast 
for 48” x 40” and up sizes. 

East of the Rockies, hard- 
wood expendable pallets cost 
from $0.65 to $1.50 each, de- 
pending on area and type of 
pallet. 

Another method being tried 
on West Coast is a combina- 


Four-way entry pallet as used by 

General Foods may be handled by 

fork lift truck or pallet jack on 40- 

in. side, by fork lift truck only on 
48-in. side 
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tion wood-fiber pallet. It is 
built with deck boards of 
wood and stringers of folded 
corrugated fiberboard, with 
wood blocks inserted at load- 
bearing points. 

If shipper’s volume is large 
enough (around 12,000 pallets 
per yr) he can rent or buy a 
machine to make his own 
shipping pallets at cost of 
from $0.85 to $1.35, depending 
on strength required. 

Several food processors 
have tried this method. So far 
it is still in development stage. 

II. Paper pallets are being 
tried in several handling 
methods across the country. 
Simplest method is to grind 
front edges of lift truck 
forks to a thin, flat edge. As 
these chisel-edge forks slide 
forward at floor level, they 
slide under paper pallet and 
load. 

On the West Coast, FP in- 
terviews with several food 
companies which have tried 
paper-pallet methods revealed 
that they have abandoned 
them because of handling dif- 
ficulties. 

Inexpensive paper pallets 
(costing in range of 35 to 50 
cents each) are also basis for 
pull-push-lift truck methods 
being used to a limited degree 
by food companies. 

In this method, attachment 


Close-up of Pul Pac lift truck attach- 
ment with side shifter, stacking pal- 


letized bales of sugar — Courtesy 
Clark Equipment Co. 


on fork truck grabs the lip 
of a fiber pallet and draws 
pallet and load onto forks 
mechanically. A pusher mech- 
anism maintains the load in 
stationary position while forks 
are being withdrawn. 

In both above methods, ut- 
most efficiency would be 
achieved when receiver also 
installs similar handling 
equipment. 

All-corrugated four-way 
pallet: Expendable pallets 
consist of 9-16 corrugated 
“legs” — sheets of corrugated 
paper rolled up like legs and 
sawed crosswise — mounted 
between corrugated sheets. 

Handled like wooden pallets 
by conventional fork trucks, 
they weigh about 20 lb each. 
Test shipments of cased foods 
are underway, both as one- 
way and multiple shipping 
pallet. Pallets cost about $1.50 
and up. 

III. Steel-strapped loads, 
with or without paper pallets 
are being used by some proc- 
essors. In the Western Pacific 
RR Company method (FP, 
Sept. 1958, p 52) load is 
formed with two voids in low- 
er part of stack. 

Entire unit load is handled 
by lift trucks, whose forks 
fit into these voids. 

This method is being used 
for shipment of some canned 
foods for remanufacture. Some 


cae 


All-corrugated expendable pallet has 


tightly rolled corrugated legs for 
four-way fork access —— Courtesy 
Signode Steel Strapping Co. 


suppliers of fiber cartons are 
also using this void-method 
of handling. 

Care must be exercized by 
operators to avoid damage to 
product by improper fork en- 
try. 

IV. Clamp-truck handling: 
A strong, though relatively 
recent contender in unit-load 
handling is the clamp truck. 
This method has expanded 
rapidly in the past two years. 

Clamp lift trucks have two 
vertical plates which clamp 
onto opposite sides of a load 
to lift cartons of canned or 
bottled goods, or drums. 

Biggest advantage — goods 
are handled without pallets. 

Other big advantages: par- 
tial loads can be handled me- 

(Continued on page 63) 


Palletless handling with clamp trucks is finding increas- 

ing application in processors’ warehouses, especially 

where storage periods are long. Besides savings in 

pallets, they eliminate standardization problems by 

handling unit loads of various widths — Courtesy The 
Hyster Co. 
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Newest growth market — specialty foods —— developing 


under the noses of the big national brands, already has 
annual sales estimated at $150 million. General Foods 
is one of few food giants in this market. Here’s story 
behind this company’s development of .. . 


restige PB ackaging 
for fine foods 


JOSEPH B. STARKE, Manager 
Gourmet Foods Operation 
General Foods Corporation 


I N many ways, Gourmet 
Foods as a line has been a 
completely new concept for 
General Foods — and that 
includes its packaging, too. 

The prestige requirement 
and nature of the line obvi- 
ously indicated need for a 
distinctive, elegant package 
design. 

Number and variety of 
products (some 60 items from 
14 countries) required con- 
tainers of many different 
kinds, sizes and shapes. 

The many countries of ori- 
gin posed numerous problems 
of procurement, production 
scheduling and transportation. 

First effort was to design 
the package. 

Since this was to be a high- 
priced luxury line, the pack- 
ages had to look expensive 


and luxurious. Since the foods 
themselves were being cre- 
ated in many parts of the 
globe, the design had to be 
cosmopolitan in character. 
And, the packages had to 
look as delicious as the prod- 
ucts themselves were to taste. 


The ‘‘timeless’’ look 


Another element, as impor- 
tant as the physical design it- 
self, had to do with an elusive 
quality of “timelessness.” Our 
design had to be of no definite 
period. 

Basic color scheme, as de- 
veloped by designer Josephine 
Von Miklos, is the simplest 
possible — white, black and 
gold. 

In type, we chose. Perpetua 
for the basic names around 





the compass logo, and Futura 
Medium Condensed for titles 
and descriptive copy. This face 
is slender in body and can fill 
small space well, yet is quiet 
and dignified. 

Then came the question of 
product illustrations. The final 
selection of floating ingredi- 
ents and utensils over floating 
shadows say, in effect: “This 
is food so good, it is out of 
this world.” 


Physical problems 


Creating a design is one 
thing, of course, but translat- 
ing it into actual containers of 
food is something else again. 

The physical problems some- 
times seemed staggering. For 
example, a number of items 
(over 20) were to be packed 








in glass, so not only the labels 
but the actual jars were es- 
pecially designed for the line. 

There are four basic, dif- 
ferent shapes and sizes. Some 
of the items were to be packed 
here, some abroad. 

What to do? Should we 
have all the glass manufac- 
tured here and shipped empty 
to suppliers wherever they 
might be? What about clo- 
sures? 

After considering costs and 
other factors, we finally de- 
cided to have the glass for 
domestic products made here, 
and glass for products to be 
packed in Europe made in 
Sweden. All of the caps were 
produced here. 

This, of course, involved 
shipping, engineering draw- 

(Continued on page 83) 
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TEAM SKILL IN MANAGEMENT 


... accounts for Calpak’s dramatic growth 


ROY G. LUCKS 
President 


California Packing Corporation 


Roy G. Lucks 

. typifies the type of diversity which is so 
characteristic of Calpak. Mr. Lucks was produc- 
tion manager of the H. G. Prince cannery, in 
Fruitvale, Calif., when it was acquired by Calpak 
in 1928. 
His canning career started in 1916 with the same 
company, where he ran errands, kept books, made 
deliveries and worked in sales and financing ca- 
pacities, before being put in charge of the Fruit- 
vale cannery. 
In 1930, Calpak transferred him to Florida, where 
he managed their citrus plant. He then moved to 
Portland, Oregon, to head the Calpak Northwest 
Division. In 1944, he moved to San Francisco as 
Assistant Canned Foods Production Director, be- 
coming president in 1951. 
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iY me, the most interesting 
and most exciting business in 
the world is the canning busi- 
ness. 

Canners share with the 
farmer the satisfaction of pro- 
viding for the oldest and most 
basic of human needs — the 
need for food. We share with 
the scientist the exhilarating 
search for an understanding 
of natural phenomena, and 
with the technologists the de- 
velopment of means for im- 
proving upon nature’s pro- 
ductivity and modify nature’s 
destructive processes. 

In common with all who 
serve people’s needs and 
wants, we seek to comprehend 
and define the desires of the 
public, and to find year-after- 
year means of satisfying them 
more fully. 

And, like all businessmen, 
we live daily with the prob- 
lem of managing our complex 
of production, distribution and 
finance so as to assure the 
consumer full value when he 
purchases our goods, to pay 
fair prices to our suppliers 
and make possible fair earn- 
ings for those who distribute 
our product, to offer both se- 
curity and opportunity to our 
employees, to maintain and 
constantly modernize our 
plant and facilities, to carry 
our full share of the tax load, 
and finally to provide an equi- 
table return to the stockhold- 
ers whose investment makes 
our company possible. 

If any single factor is re- 
sponsible for the survival and 


Exclusive Interview Series 


President Roy G. Lucks and members of his top management team, 
in an exclusive interview series, with Karl Robe, Associate Editor, tell 
of the reasons for Calpak's success. 


Here's how three-way diversity in production — plus astute use of 
broad-range, ‘up-from-the-ranks' management skills — pays off for the 
world's biggest fruit and vegetable canner. 


The canning business is no easy mark. It is a business which shares 
control over its product with nature, man and insects. 


It operates in a boom-or-bust atmosphere, subject to the difficulties 
of maintaining heavy inventories, having a once-a-year turnover; glut 
or famine years from product to product; and the necessity of amor- 
tizing year-round investments in production facilities, in order to pro- 
duce for as little as five to seven weeks during the year. 

Probably no company typifies the fruit and vegetable canning business 
as well as the biggest — California Packing Corp., with headquarters 
in San Francisco. 

To find out first-hand about how the problems of maintaining leader- 
ship in the canning industry are solved, FOOD PROCESSING held a 
series of exclusive interviews with Calpak top management. 


Through these interviews, with President Roy Lucks and his team of 
experienced vice presidents and managers, some new insights emerge 


about Calpak that were not readily apparent before. 


success of the California 
Packing Corporation, I believe 
it is the fact that so many of 
our people share the same in- 
terest and enthusiasm for our 
calling. 

I am thinking, moreover, 
not of a handful of executives 
nor a few dozen or few score 
top management personnel, 
but of hundreds of our super- 
visory force and literally 
thousands of men and women 
at our various plants, offices, 
laboratories and farms who 
are making Calpak their life- 
long career. 

The concept of Calpak as a 
career has built, throughout 
our organization, a_ stability 


The Editors 


and a continuity which we 
consider a major asset. It per- 
mits us, for one thing, to en- 
gage with confidence in a 
long-term management devel- 
opment program which regu- 
larly involves the calculated 
sacrifice of an individual’s im- 
mediate productivity in the 
interest of familiarizing him 
with a wide variety of assign- 
ments and responsibilities. 

It permits us, too, to carry 
on our daily work with a level 
of unity and cohesiveness I 
believe is far above average, 
and an unusual absence of 
petty jealousy. Differences of 
opinion we have in plenty, but 

(Continued on next page) 
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more typical and far more im- 
portant is the mutual respect 
of Calpak people for one an- 
other. 

When our Executive Com- 
mittee sits down, three times 
a week, to consider the policy 
aspects of our day-to-day 
problems and _ opportunities, 
every major segment of our 
company is represented by its 
top executive. 

Each of these men is an ex- 
pert in his field. Each is also 
a man of experience in the 
over-all operations of the 
company, for the shortest Cal- 
pak career represented on our 
Executive Committee is near- 
ly 20 years. 

Each is competent to make 
proper decisions and tale ap- 
propriate action. Yet each, 
certainly including myself, de- 
fers on occasion to the judg- 
ment of the committee, and I 
am convinced that all of our 
activities, whether planning, 
executing or evaluating, 
whether in production, mar- 
keting or finance, are better 
conducted through this regu- 
lar pooling of experience and 
knowledge. 

From time to time, for ex- 
ample, during the past 25 
years, various executives have 
urged that Calpak should en- 
ter the frozen foods business. 
We have continuously re- 
searched this business, of 
course, aS we are now re- 
searching radiation steriliza- 
tion, freeze drying, aseptic 
canning and other possible 
methods of food preservation. 

Yet each time, the consen- 
sus of the committee was neg- 
ative. 

If and when it comes affirm- 
ative, Calpak will go into fro- 
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zen foods. But up to the pres- 
ent, it is my opinion that the 
wisdom of the Executive 
Committee has exceeded that 
of the individuals, and we 
have been well-advised to 
bide our time. 

A president is often asked 
to predict his company’s fu- 
ture. In the past 10 years, Cal- 
pak has more than doubled its 
sales volume, and increased its 
dividends to stockholders by 
85 per cent. The market value 
of our capital stock today is 
between four-and-a-half and 
five times what it was in 1949. 

Whether conditions will 
permit an equal growth in the 
next 10 years cannot be 
known. But as opportunities 
arise, I am confident that our 
organization will know how to 
make the most of them, for 
behind every Calpak super- 
visor and executive stands a 
succession of younger men 
with the talent and the train- 
ing to perform with greater 
and greater wisdom and effi- 
ciency each passing year. END 


Additions to 
Plant and Equipment 


(Figures shown in millions of dollars) 
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In New Product Development 


MAKE HASTE 










KARL ROBE, Associate Editor 
Based on an exclusive interview with 
C. W. GRIFFIN, JR., Vice President, Research 


New produets promote the 
continued growth of a com- 
pany, help to even out pro- 
duction to a year-round op- 
eration. 

Over-all, items new to Cal- 
pak since 1946 now constitute 
between 15 and 20 per cent of 
sales. 

The new products may be 
new and original develop- 
ments of the company, or 
come from outside by acquisi- 
tion. Calpak’s New Products 
Committee considers all ideas 
submitted. 

Of the total number of ideas 
submitted only about one in 
300 or so ideas actually be- 
come shelf items. 

The New Products Commit- 
tee consists of a representative 
from sales, one from market 
research, one from scientific 
research and one from finance 
and accounting, in addition to 
Mr. Griffin and the New Prod- 
ucts Development Manager, 
Frank Knowles. 

The committee was formed 
to help lighten the work load 
on top management in the 
search for new products. It is 
the official “enabling commit- 
tee” for new product investi- 
gation. 

The new preduct trip is not 


THIS MONTH'S COVER features 
members of Calpak's New Products 
Committee: (I. to r.) R. H. Ward, 
Systems and Special Accounting Di- 
vision Manager; J. E. McConkie, Di- 
rector of Scientific Research; F. W. 
Knowles, Manager, New Products Di- 
vision; Myron Close, Manager, Sales 
Research; Ross B. Yerby, Jr., Vice 
President, Marketing; and C. W. 
Griffin, Jr., Vice President, Research 





California Packing Corporation 


always as fast as some may 
want it . . . but Calpak has 
discovered that discretion is 
the better part of valor, con- 
sidering the ultimate develop- 
ment and marketing costs in- 
volved, and the many chances 
for failure. 


New product idea hurdles 


All ideas are screened by 
the committee. After ideas 
pass the preliminary exami- 
nation of the New Products 
Committee — is potential vol- 
ume sufficiently high? 
would marketing costs be re- 
turned through projected 
profits? . . . does it “fit” the 
DEL MONTE line .. . etc. — 
then the Scientific Research 
Department, headed by J. E. 
McConkie, takes over, and de- 
velops. specific formulations 
and processing procedures. 

These formulas are first 
tested in Calpak — initially by 
taste panels in Scientific Re- 
search, later by panels of 50 
to 100 persons in their San 
Francisco office. The latter 
panels are mostly women. 
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SLOWLY, THOROUGHLY 


A product may go back to 
Scientific Research several 
times before it satisfies Cal- 
pak’s own testing program. 
Next, the successful formula- 
tions are processed and sent 
to independent consumer test- 
ing panels for testing in from 
500 to several thousand fam- 
ilies. 

Sometimes two or three 
cans of a single item will be 
sent to each panel member, 
with instructions to try it in 
several ways. 

Throughout these phases, it 
is the function of the New 
Products Committee to ex- 
pedite and supervise the de- 
velopment of the product. 
Once it has passed the last 
test panel, the New Products 
Committee makes a final rec- 
ommendation on its commer- 
cialization, and whether it is 
to be test marketed or put 
immediately into general dis- 
tribution. The final decision 
rests with Calpak’s Executive 
Committee. 

At that point, the New 
Products Committee bows out 
of active participation, al- 
though it continues to keep 
closely in touch with the 
product during any test mar- 
ket period. 

Sometimes when Calpak is 
considering one idea, other 
new products will be sug- 
gested. This happened when 
seasoned peas were under 
consideration. At the time, 
Someone asked the question, 
“Why not try seasoned lima 
beans?” Both items are now 
in Calpak’s product line, hav- 
ing successfully survived the 
testing route. 

Over half of the ideas re- 
ceived come from housewives, 
but so far, all of the new 
products added to the line 

ve originated within Cal- 


Thus the idea for pineapple- 
Stapefruit juice drink has 
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been credited directly to Roy 
Lucks, Calpak president. 


Juice blends lengthen season 


The pineapple-grapefruit 
juice drink and other juice 
blends are good examples of 
stretching out the production 
season with non-seasonal 
products. At the same time, 
they helped alleviate raw ma- 
terial surpluses. 

Before the blends were in- 
troduced, the pineapple indus- 
try was faced with continual 
surpluses. Now this surplus 
has been ironed out to a sat- 
isfying degree and prices have 
become more stable. 

In addition, these drinks are 
packed year-round, with 
much of the production pos- 
sible in seasons which do not 
conflict with other Calpak 
products. At present, eight 
plants are operating on this 
basis, packing juice drinks. 
This reduces the down-time in 
these plants considerably and 
helps stabilize cannery em- 
ployment. 


Agricultural research 


Lengthening the season on 
cannery products, improving 
product quality and yields and 
breeding disease-resistant 
varieties is the major objec- 
tive of Calpak’s Agricultural 
Research Department, headed 
by Dr. P. D. Caldis. 

As an example of the im- 
portance of developing earlier 
and later maturing crops, con- 
sider that the pea season is 
only 30 to 35 days long. Thus, 
a three to five day extension, 
either earlier in the season or 
after the season would nor- 
mally end, means that the 
same plant can turn out 10 per 
cent or more product with the 
same capital investment. 

A specific illustration was 
development of Calpak’s “Su- 


C. W. GRIFFIN, Jr. 

. as Vice President of Re- 
search, presides over Calpak's 
Scientific Research and Agri- 
cultural Research departments, 
and heads their New Prod- 
ucts Development Committee 


per Early” peas, which in- 
creased their total production 
by an amount roughly equiva- 
lent to the production of a 
whole additional plant worth 
3% million dollars. 

Such developments may re- 
quire decades of plant breed- 
ing. 

Ag Research is also working 
on “Super Late” varieties to 
further stretch out the season. 
Of course, the weather also 
plays a part in lengthening or 
shortening seasons, superim- 
posed on varietal characteris- 
tics. 

This year Calpak is planting 
a respectable acreage of “Blue 
Lake” variety bush beans, 
which in the past have been 
available only as pole variety 
and required hand picking. 

The new bush variety has 
been developed to blossom 


uniformly so as to yield great- 
est percentage of fancy grade 
beans when mechanically 
picked. 

Further views from Cal- 
pak’s top management will 


appear next month, based up- 


on exclusive interviews with 
J. E. Countryman, Vice Presi- 
dent of Production; W. H. 
Carr, Vice President in charge 
of Financing; and Percy Fish, 
Manager of Foreign Opera- 
tions. END 


Calpak Ag Research regularly uses 
airfreight service to speed tomato 
seedlings to trial plots in Indiana, 
Utah and New Jersey, for transplant- 
ing the following day. At times, they 
have sent seeds and personnel all the 
way to Australia, to ''double-up the 
seasons'' when promising new varie- 
ties of peas, tomatoes or other crops 
are being developed 


> Fu ae c 
AIRBORNE 


WORLDS WOST DEPENDABLE AIRFREIGET SERVICE 












New plant of Farmer’s Co- 
operative Creamery plant in 
Madison, South Dakota is a 
creamery without a_ boiler 
system ... with hot water for 
plant and heating use as a 
byproduct of skim-milk con- 
centration prior to drying. 

At no time does the evapo- 
ration temperature in the con- 
centrator exceed 95 F. (Tem- 
perature of heating medium 
does not exceed 114 F.) Prior 
to concentration the skim milk 
is pasteurized at 162 F (16 
second hold), cooled by re- 
generation to 80 F. 

After concentration to 45% 
solids, skim milk is preheated 
again to pasteurizing temper- 
ature immediately preceding 
air-suspension spray drying. 
Before bagging, the dried milk 
solids are cooled to less than 
100 F. 

Elapsed process time — 
skim milk to dried product — 
is less than 18 minutes. All 
these features assure a pre- 
mium-grade product. 

On an hourly basis, 825 lbs 
of non-fat dry milk (97% 
solids) is produced from 9305 
Ibs of 40 F skim milk (8.6% 
solids). Plant processes milk 
for 20 hours then shuts down 
for 4 hours of cleaning. 

Automatic controls elimi- 
nate need of close attention 


HOWARD P. MILLEVILLE 
Editor 





Concentration and drying plant 
operates without steam 


180,000 pounds of skim milk a day is pasteurized at 162 F, 
concentrated at 95 F, preheated to 162 F, and spray dried, 
with excess distilled water condensate at 200 F for plant use 





to process so that one man 
easily operates the concentra- 
tion and drying plant. 


Application of heat pump 


Engineering involved in the 
design of the concentrator 
without use of steam is simple 
in principle. 

It makes use of the fact that 
the amount of heat required 
to boil off a quantity of water 
is the same (for all practical 
purposes) as the amount of 
heat that must be absorbed 
from the water vapor to con- 
dense this same quantity of 
water. 

The heat pump simply takes 
the heat given off by the wa- 
ter vapors in the condensor, 
pumps this heat up to a high- 
er temperature level, and 
transfers it back to the boil- 
ing liquid from which the wa- 
ter vapor came. 

See diagrams and explana- 
tion on opposite page. 


Gas-powered compressors 


To drive the heat-pump 
compressors at Farmer’s Coop 
takes two 75 hp gas-driven 
engines, each of which con- 
sumes 825 cu ft of 1000 Btu 
gas per hour. 

Instead of dissipating the 


First milk drying plant without a boiler 
























One of the two operators required at plant bags 

the superior grade of dry milk produced. A clean, 

dustless filling operation is a feature of this in- 

stallation. (Note the arrangement for venting to 

a negative-pressure part of the spray-drying sys- 
tem above the bags being filled.) 


heat from the cooling system 
of these gas engines it is sal- 
vaged for use in the process 
as well as in the plant. 

Instead of going to a radi- 
ator, the hot (200 F) water 
from the engines is sent to a 
hot-water storage tank. Wa- 
ter supply for the hot-water 
system is the condensate at 
80 F from the concentrators 
which in effect is distilled wa- 
ter. 

The hot water is used to 
pasteurize the skim milk, pre- 
heat the concentrate prior to 
spray drying, and is also 
available for general plant 
use. A flow diagram of sys- 
tem is given on opposite page. 
(Cool, distilled water, that is 





80 F condensate is also avail- 
able from a 50 gallon storage 
tank for making acid and al- 
kali cleaning solutions.) 


Gas vs electric power 


When either gas or diesel 
power is used to drive the 
compressors, the waste heat 
in the engine’s cooling sys- 
tem can be salvaged in a hot 
water system. 

At Farmer’s Coop, the two 
75 hp (continuous rating) 888 
engines require a total of 1650 
cu ft per hr.‘equivalent 
1,650,000 Btu of combustion 
heat which is distributed # 
follows: power, friction, radi- 

(Continued on page 30) 
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Photo shows concentrator and spray dryer being erected at 
site. Relationship of the various major pieces of equipment 
is given in the flow diagram below. Note that the steel 
framework (32 x 35 x 44 ft high) for supporting the heavy 
equipment also serves as the framework for the building 


Product 
Concentrator 


Water Vapor 
. Condenser 


REFRIGERANT 
VAPORIZER 


EXPANSION 
VALVE 


Feed 


REFRIGERANT 
CONDENSER 


Water 
Condensate 


DESUPERHEATER 


COMPRESSOR 
HEAT PUMP 


A simplified flow diagram for the basic heat-pump 
system as applied to a vacuum-evaporation, con- 
centration process. The heat-pump system is shown 
in red as it is in the flow diagram of the actual 
process. For explanation see section on The Heat 


enclosing it 


CONDENSER 


Skim Milk (Posteurized)® 


=== 
Circulating if Ht 
Hot Water System > 


See flow diagram, next page C 
ll 


ae . 
GAS ENGINE AMMONIA COMPRESSOR VACUUM PUMP 


Flow diagram of concentrate and drying system 
at Farmer’s Coop. Incoming pasteurized skim 
milk, (8.6% solids) at 80 F is fed to the 2nd effect 
where it is concentrated to 14.5% solids at a temp 
of 79-82 F. This partially concentrated milk from 
the 2nd effect overflows (float-level control) to 
the Ist effect where it is concentrated to 45% 
solids at a temp of 91-95 F. (At the low operating 
vacuums of more than 29 in. Hg, the difference in 
absolute pressure between the Ist and 2nd effect 
is only a few inches of water; hence, no pumps 
are required to pump the partially concentrated 
milk from the 2nd effect to the Ist effect in this 
reverse flow operation.) 

Concentrated milk from the Ist effect is preheated 
to 162 F in a plate heat exchanger, then atomized 
into the spray dryer through a nozzle at 2500 psi. 
The spray-dried powder that forms is “redried” 
and “equilibrated” in a second-stage dryer with 
air at 200 F. It is then cooled to a temperature of 
100 F for bagging. 

For the flow diagram of the hot-water system used 
to pasteurize the incoming skim milk as well as 
to preheat the concentrate see next page. 

That part of the flow diagram shown in red is 
the heat-pump system, and corresponds to the 
simplified, heat-pump flow diagram shown above. 
An explanation of how the heat-pump system op- 
erates is given in the next section. 
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REFRIGERANT VAPORIZER 


CONDENSATE PUMP 


Ist EFFECT 
EVAPORATOR 
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“SURPLUS HEAT REMOVER 
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The Heat Pump 


Heat-pump system in both flow diagrams is shown 
in red to facilitate cross reference. A heat pump 
is actually a mechanical refrigeration system so 
designed that the heat load usually dissipated 
to the atmosphere is utilized. 

As applied to vacuum-evaporation processes, the 
heat is used to boil the liquid being concentrated: 
the refrigeration or cooling is used to condense 
the vapors at the low temperatures (e.g. 75 F) 
corresponding to the vacuum in the system. 
Consider the heat-pump cycle beginning at the 
expansion valve. Compressed, liquefied refriger- 
ant passes through this valve to a lower pressure 
(and lower temperature) and boils or vaporizes 
into a gas at this lower pressure. Heat for vapor- 
izing the liquid refrigerant is supplied by vacuum 
steam, that is the water vapors from the evapora- 
tor. 

The heat absorbed by the refrigerant gas is 
pumped up to a higher temperature and higher 
pressure by the compressor: hence, the designa- 
tion of heat pump. At the higher pressure the 
refrigeration gas condenses, and the heat given 
off by the refrigerant gas condensing, boils off 
water from the liquid in the vacuum pan. 

As a first approximation, it takes the same 
amount of heat to boil off a pound of water as it 


Pump below 


EXHAUST FAN 


FINAL PRODUCT 
COLLECTOR 





PRODUCT REDRYER PRODUCT COOLER 

does to condense a pound of water vapor. Hence, 
the frictional heat the compressor adds to the 
system must be removed from the refrigerant 
gases. 

Recommended practice from a theoretical stand- 
point is to remove the amount of heat required 
to keep the system in balance by a desuper- 
heater immediately following the compressor, 
thus assuring saturated refrigerant gas and bet- 
ter heat transfer in the refrigerant condenser. 


A preferred arrangement possible with vertical 
shell and tube heat exchangers is shown in the 
flow diagram of the actual installation. Com- 
pressed superheated refrigerant gas is admitted 
to the bottom of the shell side, is immediately de- 
superheated since it contacts liquefied refrigerant 
film running down the outside of the tubes. The 
surplus heat is then removed in a surplus heat 
exchanger connected in parallel as shown to the 
refrigerant condenser. For this particular system 
at Farmer's Coop, the surplus heat is removed by 
10 gpm of well water at 50 F. 


In the actual installation the refrigerant used is 
ammonia. It is condensed at 109-114 F, and it is 
vaporized at 72-75 F. Vacuum evaporation system 
is a double effect in which the water vapors from 
the Ist effect are used as the heating medium in 
2nd effect, thus achieving twice as much evapora- 
tion as would be obtained in a single-effect evap- 
oration. Both evaporators are falling-film type. 
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LOAD-LIGHT-LOOK! 


You test fast 
with this 
lowest-cost Abbe! 


B&L Abbe-3L Refractometer tests 
purity and concentration with top 
accuracy. Reads refractive index to 
.0005; estimates to .0001. Reads dis- 
solved solids to .2%; estimates to .1%. 


Fastest, easiest operation ever. 
Upfront horizontal prism loads or 
wipes in a wink. You can actually 
complete several tests a minute! 


Lowest-cost Abbe. You pay only 
$745 for Abbe-3L . . . less than 29¢ 
per working day for the first ten years 
of its long trouble-free life. 


BAUSCH & LOMB OPTICAL CO. 
60644 St. Paul St., Rochester 2, N. Y. 


(C Send me Abbe-3L Catalog D-280. 
() I'd like a demonstration. 
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ADDRESS ....... 





Here are a few 

of the many areas 
where B&L 

Abbe-3L Refractometers 
are standard 

test equipment: 


Education 
Research 
Development 
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Organic Chemicals 
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| Solvents 

| Glass 

| Oil Contamination 

| Hydraulic Fluids 

| Petroleum Derivative: 

| Plasticizers 

| Chlorinated Solvents 

i Silicones 

| Nylon 

| Cocoa and Chocolate 

| Salt Solutions 

| Polymers 

| Proteins 

| Waxes 

j Essential Oils 

| Peroxide Solutions 

| Coffee Solids 
Polyester Resins 

Paint Solvents 

Pharmaceuticals 

Biologicals 

Flours 


BAUSCH 6 LOMB 
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6250 LBS / HR 
60° DISTILLED WATER 





Each of the two compressors of the heat-pump system 
is driven by a 75 hp (continuous service rating) gas 
engine running on 1000 Btu gas as shown in the 
photo at right. Cooling water system of the two gas 
engines is arranged to discharge water at 200 F to a 
2000-gal, insulated (2-inch thick asbestos) hot-water 
storage tanks, as shown in the flow diagram. 

This hot water is available for general plant use. In 
addition, it is used as the heating medium in plate 
heat-exchanger for pasteurizing skim milk and pre- 
heating the concentrate. (Plate heat-exchanger heats 
incoming skim from 40 to 138 F by regeneration, and 
138 to 162 F by 165 F hot water. After 16 sec hold, it is 





PREHEATER 


162° 
CONC. 








cooled to 80 F by regeneration.) 


(Continued from preceding page) 
ation — 30%; exhaust gases 
— 33%; waste heat picked up 
by water circulated through 
engine cylinder and exhaust 
manifold — 37%. 

Of the 610,500 Btu picked 
up by the hot-water system, 
365,975 Btu is used to pasteur- 
ize the skim milk and pre- 
heat the concentrate. The re- 


maining 244,525 Btu is avail- 
able for other plant purposes 
and is stored in the form of 
200 F water in a 2000 gallon, 
insulated tank. 

If electric power is used in 
place of gas or diesel power 
some other means must be 
provided for heating the sup- 
plying heating requirements. 

Whether gas or diesel pow- 





For in-place cleaning, part of the discharge from the 
recirculating pumps in each effect goes to a perforated 
tube which extends across the vapor chest of both ef- 
fects. The perforated tube is rotated at 4 rpm by a 
chain drive connected to a !/g hp gearhead motor 
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Completed structure (see con- 
struction photo on page 29) of 
Farmer's Cooperative Creamery 
is shown above. Tall building 
houses concentrator and dryer 
equipment for milk drying op- 
erations. Unit at right, which 
serves as warehouse for bagged, 
spray-dried skim milk, is a 60 x 
140 x 14 rigid-frame, Butler, all- 
steel building 


er is more economical than 
electric power involves many 
factors. Gas and diesel en- 
gines require lubricating oil in 
addition to extra maintenance, 
and this is figured as adding 
about 10 per cent to the fuel 
cost in the relative cost fig- 
ures given below. 

For preliminary approach to 
this problem it may be con- 
sidered that the three sources 
of power are about equivalent 
costwise with gas at 60 cents 
a therm, diesel fuel at 15 
cents a gallon, and electric 
power at 1.25 cents a kilo- 
watt. 

In Madison, S. Dak., gas 
costs only 35 cents a therm 
and electric power 2 cents a 
kilowatt; hence, use of gas 
engines is definitely advanta- 
geous. 

Also, at this new plant of 
Farmer’s Coop the use of gas 
engines enabled them to dis- 
pense with a steam or hot wa- 
ter boiler. 


(This Lo Temp Concentra- 
tor and drying system was de- 
signed and installed at Mo- 
jonnier Bros. Co., 4601 West 
Ohio St., Chicago 44, Ill.) 

For more information circle 
1461 on Reader Service Slip. 


HELP YOURSELF... . 


For a quick reference to new | 
industrial literature available | 
this month, see the classified 
listing on page 103. 
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Expanded-type body rings. Made from Crane Exelloy—a 12% chromium 
stainless steel. Provide a hard surface that resists abrasive damage, indentation and 
scoring by foreign matter. Rings are rolled in, can't work loose. Seating wear is 


taken by easy-to-replace bronze disc. 


Quality in every detail inside and out. In 
rising and non-rising stem patterns—% to 3 inches 
—screwed ends. Working pressures: 200 Ib. steam, 
550° F.; 400 Ib. non-shock cold water, oil, gas 


and air, 150° F. 


Hin 


an aed 


Cylindrical body shape. Proved on high-pres- 
sure steel valves. Increases body strength without 
adding bulk. Distributes pressure uniformly. Re- 


inforces seating area against distortion and chance 


for leaks. 


12% chromium stainless steel seat rings make 
Crane 200-pound bronze gates last longer 


Here is a close-up of Crane quality that 
shows you why these 200-pound bronze 
gate valves perform more dependably 
than ordinary bronze valves, with less 
maintenance. 

For example, instead of integrally 
cast seats, they have long-wearing 12% 
chromium stainless steel body rings. 
Rings are rolled in... can’t work loose in 


service. This also prevents leakage 
around rings. The quickly replaceable 
bronze disc takes normal seating wear. 


Crane 200-pound bronze valves are 
competitively priced with bronze valves 
which do not have these and other 
important features. Why pay for less 
than Crane offers you? For complete 
facts, see your Crane Representative. 


eR o 
Write for Circular AD-2285. 
Gives complete technical data 
on both rising and non-rising 
stem patterns. 


CRAN E. vatves & FITTINGS 


PIPE © PLUMBING 


¢ HEATING ° 


AIR CONDITIONING 


Since 1855—Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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LOOK for improvements in insect control 


NEW! FASTER MOBILE FOGGING 


A new design in insecticide sprayers! It’s the WEST 
SPACEMASTER. With newly patented “aerosol” nozzles. 
Five of them. It dry fogs three times faster than conven- 
tional two-nozzle sprayers. Saves time and labor. Ideal 
for large or small areas where compressed air is unavail- 


able for fogging. 


In one minute, the SPACEMASTER fogs 5,000 cu. ft. for fly- 
ing insects*. Or 5,000 cu. ft. in two minutes for crawling 
insects. From one position it fogs 40,000 to 50,000 cu. ft. 
Its capacity without refilling is up to 384,000 cu. ft. 


The SPACEMASTER is controlled by time clock. It is com- 
pact. Light metal construction. With a simplified com- 


*Using safe, potent WEST VAPOSECTOR 


PROGRAMS AND SPECIALTIES 
FOR PROTECTIVE SANITATION 
AND PREVENTIVE: MAINTENANCE 


Neue \end 


pressor system. Easy to move up and down stairs. Easy 
to maintain. Approved by Underwriter’s Laboratories. 


The SPACEMASTER and “aerosol” nozzles are unmatched 
anywhere. They are exclusive West products. We’d like to 
demonstrate their faster fogging advantages. No obliga- 
tion. Just call your nearby West office. Or send the coupon 
to our Long Island headquarters, Dept. 19 


(0 Send full information of the new SPACEMASTER. 
(0 Have a representative arrange a demonstration. 
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WEST CHEMICAL PRODUCTS INC. 
42-16 West Street, Long Island City 1, New York 


Branches in principal cities: 
CANADA: 5621-23 Casgrain Avenue, Montreal. 


WEST DISINFECTING DIVISION 
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Arbitrary grading 
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dustry can and should do its 
own effective selling and 
merchandising of products to 
its customers. It should fur- 
nish the kind of _ service 
wanted and expected by the 
customer, rather than expect 
a paternalistic government 
to interject itself into an in- 
dustry function where price 
controls or price evaluation 
are involved either directly 
or indirectly. 

This does not mean that the 
government should not con- 
tinue to study and attempt to 
develop meaningful standards 
for various commodities, in- 
cluding meat and livestock. 

Such standards could be 
used as the basis for govern- 
ment market news reporting 
service and a guide to the in- 
dustry for quality evaluation 
and interpretation. But they 
should not be used as a basis 
for price evaluation or as con- 
sumer brand names. END 


How to prevent 
deterioration of color, 
flavor, nutritive value 


Deleterious effects of traces 
of metal ions on various foods 
is well known. Delicate flavor 
and color elements and vita- 
mins of food, as well as fruit 
juices, beers and wines, and 
other beverages are subject to 
metal-catalyzed oxidative 
breakdowns. 

These normal and undesir- 
able reactions of metal ions 
are blocked by chelating 
agents. This 26-page booklet 
presents a comprehensive dis- 
cussion of these agents: what 
they are, their uses and ap- 
plications. 

It is divided into major 
parts as follows: introduction, 
general concepts of chemistry 
of chelation, structural, physi- 
cal and chemical properties of 
the agents, effect of environ- 
ment upon chelation, physio- 
logical and safety factors, and 
usage of agents. 

Technical and practical in- 
formation is clearly presented. 


(“Keys to Chelation”, 26-page 
booklet may be obtained from 
The Dow Chemical Company, 
Midland, Mich.) 

For your copy simply circle 
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THE CASE AGAINST 
SO-CALLED "RIGHT-TO-WORK" LAWS 


The controversial atmosphere surrounding the right-to-work 
laws has caused much ‘heated’ debate between business and 
union leaders, as well as among lawmakers. 


Chicago Tribune Photo- 


GEORGE MEANY 


W hat are the so-called 


“right-to-work” laws? Are 
they a bill of rights for work- 
ers? Are they a statutory de- 
fense against mass unemploy- 
ment? Are they a means for 
building a strong and pros- 
perous economy? 

These are only some of the 
glamourous claims made by 
propagandists for the _ so- 
called “right-to-work” laws; 
they are all false. 

The plain fact is, however, 
that a “right-to-work” law 
simply destroys union secur- 
ity. It prohibits management 
and labor from making a con- 
tract which is in the best in- 
terests of both as well as in 
the interest of the consumer. 

It creates strife, bitterness 
and destroys sound and ma- 
ture labor-management rela- 
tions. 

Make no mistake about it. 
The shoddy proposition mis- 
labelled “the-right-to-work” 
conveys neither rights nor 
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This is an issue of vital concern to both management and 
labor, having broad implications in the food field as well as 
every industry in the United States. 


To give readers the benefit of views on both sides of the 
issue, FOOD PROCESSING has invited two leaders to state 
their case. George Meany, President of the AFL-CIO, states 
the union position on the right-to-work laws in this issue. Fred 
A. Hartley, Jr., co-author of the Taft-Hartley law, will present 
his views in the September issue. 


GEORGE MEANY 
President 
AFL-CIO 


work. It will not create one 
new job. It will not restore 
one worker now unemployed 
to a payroll. It will not save 
the job of a person who now 
faces an impending layoff. 

In no meaningful way will it 
enhance or improve the rights 
of employees in relation to 
their employers or to their 
jobs. By weakening the ability 
of unions to defend them, it 
can only deprive workers of 
their genuine rights. 

It holds only the promise of 
weaker unions. And weaker 
unions can only mean lower 
wages, lower living standards, 
lower purchasing power, 
shrunken markets, depressed 
communities and fewer jobs 
and profit opportunities, to the 
mutual detriment of all. 


Slogans vs Thinking 


Slick slogans are no substi- 
tute for thinking. Nor can slo- 
gans fool the millions of in- 
dividual American wage earn- 
ers who are members of the 


trade union movement. 

On this point it is worth re- 
calling that when the Wagner 
Act was modified by the Taft- 
Hartley amendments one of 
those amendments required 
the Federal Government to 
conduct secret ballot elections 
among wage earners in unions 
to determine whether or not 
these individuals wanted a 
union shop. The results were 
quite convincing. 

Between 1947 and 1951, 
46,119 elections were held. 
Over 6% million persons were 
eligible to vote and over 5% 
million valid ballots were cast. 

In the privacy of the voting 
booths and under the super- 
vision of the Federal Govern- 
ment, some 91 per cent of 
these individual workers cast 
their ballots for union secur- 
ity. Moreover, in 97 per cent 
of the 46,119 elections a ma- 
jority of the workers — and 
almost always by a tremend- 
ous majority — voted for 
union security. 


Understandably, therefore, 


The Editors 


Senator Robert A. Taft took 
the leadership in abolishing 
such elections. 

The ballots of these indivi- 
dual workers underscored a 
statement made by Samuel 
Gompers many years ago — 
squarely on this question of 
union security — when he de- 
clared: 

“We sometimes still hear 
the demagogic claim put forth 
by organized labor’s oppo- 
nents that the union shop, with 
its agreement with employers, 
is improper and unjust. Our 
opponents pretend that they 
stand for the liberty and rights 
of workmen. That, as a rule, 
‘open shop’ declarations were 
accompanied or immediately 
followed by wage distortions 
or the imposition of poorer 
conditions upon employees, is 
a fact patent to all who have 
given the subject thought and 
investigation. 

“Is it not a novel position 
for the worst antagonists to 
labor’s interest to assume that 


(Continued on next page) 
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Taste tests prove shop, in agreement with em- 
loyers, mutually entered into 
success of P , 
for the advantage of both and 
new smoke flavor the maintenance of industrial | 
peace with equity and justice 
Chicago — Now, for the first time, for both, is to the economic, 
you can give frozen foods a natural social and moral advancement 
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“Right-to-work’’ 


union security all about?” 

The forthright answer to 
this question is simply that 
every worker in the plant 
must be, or become, a member 
of the union. 

Usually, their next question 
iss “But why should every 
worker in a unionized plant 
be obliged to join the union?” 

These persons are often 
quite unaware that a union is 
obliged by law to represent 
all the workers in a plant in 
collective bargaining relations 
with management and to pro- 
vide all the workers all the 
benefits achieved by the 
unions through the collective 
bargaining process. 

Since a union’s activities on 
behalf of all workers require 
their personal efforts and 
funds, then sheer decency in- 
dicates that every worker who 
benefits should participate in 
and support the union. 

Union dues are among ob- 
ligations that workers owe to 
the union that serves them. 
By far, most workers resent 
being regarded as free riders 
and they willingly join the 
union. The late Senator Taft 
recognized this fact when he 
included the provision for the 
union shop in the Labor-Man- 
agement Act of 1947. 

Another question frequently 
raised by the questioners is: 
“Doesn’t the union shop deny 
the worker who does not wish 
to join the union a job?” 

Here again, such persons do 
not know that a union shop in 


no way interferes with an em- 
ployer’s right to hire whom- 
ever he pleases. Under a un- 
ion shop condition, the union 
can not require membership 
in the union before an em- 
ployee is hired. 

Certainly it is true that the 
new employee is told by an 
employer the conditions and 
regulations which he must 
meet to remain on the payroll. 
This includes joining the un- 
ion within a stated period of 
time as required by the con- 
tract which the employer 
negotiated with the union. 

After the employee is on the 
payroll he must satisfy this 
requirement. If a worker were 
required to join the union 
before he was hired, then a 
a “closed shop” would exist 
and that condition is outlawed 
by the Labor-Management 
Act of 1947. 

With reference to the 
“right” of the individual who 
does not wish to join the un- 
ion, both his rights and duties 
and the rights and duties of 
all other workers in the plant 
must be considered. 

No individual has a “right” 
to a specific job in a particular 
plant because he applies for 
it. He must meet all qualifica- 
tions and be acceptable to the 
employer. 

Thus, if the job open is on 
the second shift but he prefers 
to work the day shift, he 
clearly is not being deprived 
of his “rights” by an employer 

(Continued on next page) 
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Cyclone Fence, American Steel & Wire 
Dept. K-89, 614 Superior Avenue, N.W., Cleveland 13, Ohio 


Please have your trained representative call on us to discuss our production problems. 


Let Cyclone carry 


your production load 


Competitive market prices make production efficiency 
a more vital part of business success than ever before. 
Production waste, unnecessary manual handling, or 
time-consuming carting of products can add unneces- 
sary expense to the price of your product. In many 
cases, a Cyclone Metal Processing Belt could help make 
your production line more efficient, thus making your 
product price more competitive. 

We’d like the chance to send one of our trained sales- 
men into your plant to investigate your own production 
problems. Chances are he can show you, with facts and 
figures, exactly how a Cyclone Belt can be a blessin 
to your profit picture. His suggestions will be tailored 
to YOUR plant and YOUR product, not just a general 
sales pitch. There is absolutely no obligation. 

USS and Cyclone are registered trademarks 


Cyclone Fence Dept. 

American Steel & Wire 

Division of 

Manufactured at Waukegan, III. and Oakland, Calif. « Sales Offices, Coast to Coast 
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You'll get better production 
and longer service with PUR-O-TEX 


Leading food processors, canners and packers favor this 

all-white, non-toxic conveyor belt. Ton-Tex Pur-O-Tex 

is made of plies of select cotton duck impregnated with 

special compounds to resist oil, grease, moisture and Write 
heat. Does not impart taste or odor to products con- today for 
veyed. Can be cleaned like new. It is permanently our 30-page 


pliable and can be vulcanized endless. cmaiog! 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


31 COLUMBUS AVENUE 1160 AUZERAIS AVENUE 
: oe ENGLEWOOD. NEW JERSEY SAN JOSE 26. CALIFORNIA 


TO | aa: ALE 
OO STO 
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What you should know about 





fat-containing in 


(Ve 
foods Sittene Bil 


- TED HYDROxYANSOU 
Available in 4 “86140 .108mrt0 
different forms and 
7 formulations, 
these remarkable 
antioxidants offer 
significant values and 
advantages. 


Greatest carry-through, prevents rancidity before, during 
and after processing. 

Thermally and chemically stable, retains antioxidant values 
through cooking, baking, deep frying. 

Compatible with other ingredients, even at elevated 
temperatures. 

Assures increased shelf life for fat-containing foods, 
pleases dealer and housewife alike. 

Convenient to use—available in liquid, crystalline, 

flake and tablet form. 


Lard 

Shortening 

Edible Tallow 
Oleo Oil 
Rendered Beef Fat 
Frying Oils 


Sdstane 1-F Inedible Tallow 
—_—_____ | Inedible Grease 
Seeane 6 Paraffin Waxes 


iil inca Clee Ole 

Sdstane 8 Essential Oils 
Fish Products 
Confections 





Technical assistance is available to aid you in selecting the 
most effective formulation for you. Write today for details. 


g 


UNIVERSAL OIL PRODUCTS COMPANY 


30 Algonquin Road, Des Plaines, Illinois, U.S.A. 


7469 on Reader Service Slip. 








“Right-to-work” 


(Continued from preceding page) 


who does not choose to have 
him work on the first shift. 
The same conclusion applies 
to a prospective employee who 
does not wish to comply with 
a contract the employer has 
signed which includes a union 
shop. 

No worker is required to 
work at a particular plant. 
And if he chooses to exercise 
his right not to meet all the 
conditions of employment, 
then he cannot simultaneously 
assert he has been denied his 
“rights”. 

By refusing to take the 
proffered job he exercises his 
right not to work and not to 
join the union. Typically, job 
seekers are drawn to jobs be- 
cause the union wages are 
high, the union hours are bet- 
ter and the union working 
conditions are most attractive. 
Only a congenital “free rider” 
raises the false cry of loss of 
rights — but he has a power- 
ful resounding board among 
the professional “right-to- 
workers”. 


Conclusion 


Stripped of all its verbiage 
and denuded of its slogans, the 
so-called “right-to-work” 
campaign of the 1950’s stands 
revealed for what it is: a fac- 
simile of the anti-union “open 
shop” campaign of the 1920’s 
complete with its mislabelled 
slogan “The American Plan” 
and its insistence upon so- 
called individual’s “rights”. 

The “open shop” campaign 
of the 1920’s failed, although 
the American trade union 
movement was small. This 
anti-union campaign of the 
1950’s will fail, although the 
American labor movement is 
still made up of less than one- 
third of American workers. 

It will fail because in the 
hands of a democratic people 
the truth is a powerful weap- 
on before which deceit and 
unfairness cannot prevail. 
Americans both at home and 
abroad known that a _ free 
democratic trade union move- 
ment is a bulwark of democ- 
racy and that the adoption of 
the so-called “right-to-work” 
philosophy will destroy that 
great American social institu- 
tion of trade unionism. END 








Real Fruit® 


WITH THE 


Flavors... 
FUGITIVE 


AROMAS CAPTURED! 


You can improve your 
preduct amazingly—by 
use of FLAVOREX real 
fruit flavors. Our “Low 
Temp” process coaxes 
out and captures the 
very last drop of good- 
ness in the natural fruit. 
Those delicately elusive, 
but important, volatiles 
now are collected and 
entrapped in our real 
fruit concentrates. ..so 


302 S. CENTRAL AVE., 


that all the full, rich, 
good taste goes directly 
into your product. 

Available—black rasp- 
berry, black cherry, 
grape,strawberry, black- 
berry, punch, lemon 
and orange—as real 
fruit pure concentrated 
juices. Or with other 
natural flavors for add- 
ed strength. Write for 
samplesand prices today. 


De. 
Mew) Better Flavors for Better Products 


FLAVORE X oo. inc. 






BALTIMORE 2, MD 
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Check your retort operators to assure 


Proper Venting of Retorts 


Eliminate afi hazards of improper venting! 


Article prepared with the help of the National 
Canners Association Committee on Retort 
Equipment and Operation. Each member of this 
committee stands ready to offer more specific 
advice. 

DONALD L. SCHOTT 

Food Machinery 

and Chemical Corp. 


Canning Machinery Division 
Hoopeston, Ill. 


D. V. ALSTRAND 
Technical Service Division 
American Can Company 
Maywood, Illinois 


4.4. BOCK and LAWRENCE 

NEWSOME E. C. GRAB, JR. 
Continental Can Company Heekin Can Company 
1350 W. 76th St. 8200 Broadwell Road 
Chicago, Illinois Cincinnati 44, Ohio 


HAROLD F. TROEGER 
National Can Corporation 
1961 North Cornell Ave. 
Melrose Park, Ill. 


RALPH R. SMITH 
Crown Cork & Seal 
Company, Inc. 
Research Laboratories 
9300 Ashton Rd. 
Philadelphia, Pa. 


G.R. BEE and J. M. REED 

ional Canners Association 
1133 20th St., N.W. 
Washington, D.C. 
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Venting of retorts for canned 
foods is a familiar operation — one 
that looks simple on the surface. 
Mowever, it involves some principles 
tthat are not always fully realized. 

‘Not observing these principles 
tmay lead to improper sterilization of 
‘a part of ‘your pack, economic loss 
‘through ‘spoilage, and in addition 
‘not only loss of your customers’ con- 
'fiden@ but also of the confidence of 
«coti#umers in the canning industry. 


Many canners are not sufficiently 
aware of the danger from Clostridi- 
um botulinum, a heat-resistant, tox- 
in-producing ‘organism. It is com- 
monty present in the soil in which 
foods are grown. Obviously, retort- 
‘ing ‘must sufficient to kill this 
«organism. 


Cook times for pure steam 


Determination of proper process- 
ing times and temperatures is a 
complex operation. Facts for a tre- 
mendous variety and size of cans 
have been determined by the Nation- 
al Canners Association Laboratories 
and other affiliated organizations. 


These recommended cook times 
and temperatures were established 
to insure quality as well as sterility. 
INo allowance was made for careless 
tor improper operation of retorts. 

Canned vegetable and other low- 
‘acid foods are commonly processed 
‘in retorts in steam under pressure 
to obtain temperatures higher than 
212°F. The recommended processes 
were established by cooking in 
“pure” steam. 

“Pure” steam means steam with 
no air present. 


Bleeding and venting 


After the retort is loaded and 
closed it will contain more than 
70% of its volume in air for a 
horizontal retort and more than 60% 
for a vertical retort. 

This air must be eliminated. To 
eliminate it you must blow it out 
with steam. 

Blowing out the air originally 
present is called venting. It should 
not be confused with bleeding. 

Bleeds are small petcocks of at 
least 4 inch opening that should be 
left open throughout the heating 
cycle to continually purge the non- 
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condensable air that enters the retort 
along with the steam. 

Note that on the average unless 
the boiler has an efficient deaerator 
on the feed line 0.01% by volume 
of steam is air. 


This small amount of air is not 
sufficient to appreciably affect the 
rate of heating. But if not continu- 
ously removed the 0.01% will rapid- 
ly increase and upset the rate of 
heat transfer as well as the steam 
pressure — temperature relationships 
established for the cook. 


As a flow of steam condenses in 
passing through a stack of cans in a 
retort the percentage of air remain- 
ing increases. Petcocks located at the 
far ends from the steam entrance 
should be kept open so that a small 
amount of steam passes right on 
through the retort taking along the 
air associated with it.* 

Petcocks are also located in ther- 
mometer wells to create circulation 
of steam around the thermometer 
stem. 


Proper venting is tricky 


As previously noted, blowing out 
the air originally present is called 
venting. Whereas petcocks for bleed- 
ing usually have a 14 inch opening, 
valves for vents should be at least 1 
inch and preferably 114 inch (IPS). 


Proper venting is not as easy to 
accomplish as would first appear. 
Thus the venting time which is ade- 
quate for one retort may be entirely 
inadequate for an identical retort 
containing a different size or ar- 
rangement of cans, or the same size 
and arrangement of cans but cans at 
a lower initial temperature. 


One common mistake is to assume 
that when the temperature of the 
steam in the retort gets above a cer- 
tain temperature, venting should be 
stopped regardless of the time it 
takes to reach this temperature. (The 
error involved is reduced the higher 


(Continued on next page) 


It is better to bleed an excess of steam 
throughout the cook than to throttle the pet- 
cock and upset the conditions established for 
a proper cook, 

Theory and practice of bleeding will be the 
subject of a future article in this HAND- 
BOOK series. 
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this certain temperature . . . but 
both time and temperature are in- 
volved.) Another is that when “‘tem- 
perature-pressure agreement’’ is 
reached that all the air has been 
eliminated. 

These assumptions are correct to 
the extent that displacement flow of 
air in the retort by steam is uni- 
formly occurring. However, more 
likely than not such displacement 
flow does not occur as_ readily 
throughout the can load as it does 
past the thermometer used as a ref- 
erence. 


The first consideration in this re- 
gard is that the lighter as well as 
warmer gas (both steam and air be- 
have as gases) is usually introduced 
from the bottom. In blowing up 
against the heavier, colder air the 
steam tends to mix with rather than 
displace the air. 


Another consideration is that there 
is appreciably less frictional resist- 
ance to flow of the steam around the 
outside of the baskets of cans than 
through the cans in the baskets. It 
is no exaggeration to say that the 
flow of steam (as a gas) around the 
baskets is probably at least ten times 
more than the total flow through the 
cans in the basket. 


Venting recommendations _ that 
have been made by experts take these 
considerations into account . . . are 
based on many tests in which tem- 
peratures were recorded throughout 
the interior of the retort. 


It should be further noted that 
venting recommendations assume 
properly installed equipment. The 
recommended venting times do not 
allow for equipment which is not 
installed or operated properly; other- 
wise too much waste steam would 
be wasted for an efficient operation. 


Installation check list 


What constitutes correct installa- 
tion? 

1. Steam supply must be adequate. 
Steam pressure in the cook room 
main should be not less than 90 psi 
at all times during operations. If 
boiler capacity is insufficient to 
maintain this pressure during peak 
steam demands, then venting time 
should be increased. (Safety valves 
of adequate capacity are necessary 
to prevent excessive pressure in the 
retorts. ) 

2. The steam inlet to the individu- 
al retorts must be large enough to 
provide for venting the retort in a 
reasonable time. A 1” pipe size is 
minimum. 

3. Steam spreaders are necessary. 
These are pipes with a series of 


holes to distribute the steam and 
eliminate entrapped air during vent- 
ing. Baffle plates must not be used. 
They create and protect air pockets. 


4. Vent openings must be large 
enough to eliminate the air during 
the come-up period. These lines 
should be at least 1” and preferably 
1%” (or one pipe size larger than 
the steam inlet). 

Gate valves must be used. The 
lines must be open to the atmos- 
phere or into a manifold of such 
size that there is no possibility of 
back pressure in the line. 


5. Thermometers are the basic ref- 
erence for the correct processing 
temperature. It is imperative that 
they be accurate, dependable, and 
easily seen by the operator. They 
should be checked for accuracy at 
least once a year against a standard 
instrument. The range should be 
170° to 270°F., with scale divisions 
not greater than 2°F. Up to now, 
only mercury-in-glass thermometers 
have met all requirements for ac- 
curacy and dependability. 


6. Pressure gaugés graduated in 1 
Ib. divisions and having a range to 
30 Ibs and a minimum diameter of 
414" are recommended. These 
gauges should be checked at least 
once each year. The gauge should be 
connected to the retort by means of 
a gauge siphon or gooseneck. 

7. Automatic control equipment is 
necessary. The equipment should 
control the temperature within a 
range of 1°F. The controller must 
be adjusted to agree with the refer- 
ence thermometer. 


8. Valves on the air and water 
lines must be kept in good condition 
so there is absolutely no leakage in- 
to the retort during the process. 

9. Retort baskets and separator 
sheets should have enough openings 
so the steam can flow freely through- 
out the entire load. 


Processing check list 


Good processing practices entail 
the following: 

1. The cans should be processed 
without delay after closing. 

2. All air must be removed dur- 
ing the venting period so as to ob- 
tain “pure” steam. No single vent- 
ing specification is entirely applic- 
able to all retorts, or to the same 
type retort but with different hook- 
ups. 

For a standard 3 or 4 crate verti- 
cal retort using adequately venti- 
lated basket and carts, a minimum 
suggested requirement is that the 
vent valve be kept wide open until 
the thermometer reaches at least 


Proper Venting of Retorts (Continued from preceding page) 





220°F and be kept wide open for 
not less than 3 minutes. Note that 
both of these conditions must be 
met. 

For horizontal retorts, venting 
times of 5 to 8 minutes and a tem- 
perature of 220°F have proved satis- 
factory. 

Can loading systems which use 
divider plates between each layer of 
cans in the retort load usually re- 
quire longer venting times and high- 
er temperatures than do conventional 
practices. 

For 3 and 4 crate vertical retorts 
with divider plates complete air re- 
moval can usually be obtained by 
venting for a minimum of 5 to 7 
minutes and to a temperature of 225 
to 230°F. 

When this system is used with 
horizontal retorts, adequate air re- 
moval can usually be attained by 
venting for 10 to 12 minutes and to 
a temperature of 225°F. 

Proper venting schedules will vary 
for each individual installation de- 
pending on the piping arrangements, 
retort capacity, length, type of bas- 
ket, arrangement of cans, etc. 

Specific recommendations  re- 

garding venting for a given in- 

stallation or any other phase of 
retorting are available from any 
member of the NCA Commit- 
tee on Retort Equipment and 

Operation — see list on pre- 

ceding page. 

3. Process timing is started only 
when the thermometer reaches the 
specified processing temperature. 
This time period must be accurate 
and in accord with the suggested 
schedules. 

Temperature should be con- 
trolled within a range of 1°F of 
the specified cook temperature. 


4. Following the cook, the prod- 
uct should be cooled promptly to an 
average temperature of 100 to 105° 
F. A higher temperature may result 
in thermophilic spoilage, overcook- 
ing and possible stack burn; a lower 
temperature may result in rusty cans. 


Management responsibility 


Proper installation of suitable 
equipment, and information on cor- 
rect cook times and temperatures are 
not enough. Cook room operators 
must be carefully selected and must 
fully understand the importance of 
operating the retorts correctly. They 
must be instructed in the operation 
and willing to follow these instruc- 
tions. This is a management respon- 
sibility. Management should not bur- 
den the operators to the point that 
they cannot fulfill their duties prop- 
erly. 
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NCA Campaigns For 
Proper Retorting 


The National Canners Associa- 
tion is putting special emphasis 
on proper retorting as a key fac- 
tor in canned foods quality. 

Qualified teams, representing 
NCA, are now conducting de- 
tailed inspections of retort equip- 
ment in all factories producing 
low-acid foods. 


The Association Research Lab- 
oratory has issued a 36-page bul- 
letin with information on retort 
operation, detailing principles 
and practices which must be ob- 
served to insure correct retort 
operation and safeguard canned 
foods produced. 


To supplement this bulletin, 
an 8-page cartoon booklet has 
also been prepared. Twenty-six 
cartoons show, in an_ informal 
way, why retort operation is one 
of the most important jobs in 
the cannery and how to do it 
properly. 

“An Information Bulletin on 
Retort Operation” (Bul 32-E) 
and the 8-page cartoon booklet, 
“For the Retort Operator’ are 
available from the National Can- 
ners Association, Information 





Div., 1133 20th St, N. W, 
Washington 6, D. C. 












FOOD PROCESSING 









. U.S. Pat. Office 


ENTRAPPED 
POWDERED 


SPICE FLAVORS 


by 
FLORASYNTH 


Florasynth was one of the first companies to manu- * 
facture powdered flavoring materials; and now::: 
makes available a new kind of soluble spice in pow- 
dered form—ENTRAPPED POWDERED SPICE FLAVORS ::: 
which are manufactured and designed for use in‘s: 
industries such as Canners, Baked Goods, Cake Mix, + 
Frozen Foods, Canned Meat, Sausage Manufacture, -:: 
Meat Packers, Sauces, Soup Mixes, Salad Dressing, ::- 
etc., and wherever dry powdered flavors can be used ::. 
to good advantage. “oe 
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ENTRAPPED POWDERED SPICE FLAVORS 


1. Are made of special extractions of natural spices which possess 


i / i i ir th i ine “B” ‘ ies = . 
eee ye age et ag oo iv ouabie : egg air pressure line all the flavoring qualities and characteristics of the natural spice. 
equipment (a tubular heat exchanger in Flow of syrup is from tank at right, 
which syrup is violently agitated in an through feed pump (under hood, right 
annular space). foreground) into pilot model Votator 
Processing pressure is regulated by a spe- equipment. This Votator equipment han- 
cial back-pressure valve. To avoid sharp dles syrup at rate of 75 pounds per hour. 
edges on which air cells of the marshmal- Cooling line, leading into top of Votator 4. Are much more economical to use in manufacturing processes. 
low mixture would impinge, this valve is equipment, introduces cold water to cool 
made of a length of Tygon tubing which _— product. Water from cooling line is dis- 5. Are water soluble and instantly dispersible. 
runs through a compressed air chamber. charged through a pipe line (not shown) 
Compressed air tends to flatten the tube. —at bottom of Votator equipment. 6. Are non-hygroscopic and free flowing. 
increasing resistance to flow. Marshmallow mixture passes from back- 
To increase the back pressure, one sim- _ pressure valve to discharge tube. A cut- 7. Have a high degree of stability as compared to natural spices. 
ply increases air pressure in this chamber ting device at the end of this tube, to cut 
by admitting air through air pressure line of extruded marshmallow pieces, is not 8. Are ready for immediate use. 
“A” from cylinder at left. Cylinder at right shown. 


2. Produce a uniform flavor time after time. 


3. Give greater uniformity in production. 
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BLACK PEPPER ENTRAPPED GINGER, ENTRAPPED 


ve sat CAPSICUM, AFRICAN ENTRAPPED NUTMEG, ENTRAPPED 
tra high strength gelatin is key to (200,000 pungency) ae 4+ Pinpoint 


(40,000 color) 





Lhereecea 


° ° CELERY, ENTRAPPED 
Improving quality of —— oe 


Other Entrapped Powdered Spice Flavors and Blends of Entrapped 


ext ruded ma rshmallows Powdered Spice Flavors available as required. 
Samples and prices on Entrapped Powdered Spice Flavors upon request. 
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William 1. Gorfinkle* that the piece has little resiliency and 


President tends to be soft with fine graining. ( 7 
J. O. Whitten Co. Furthermore the consistency of the ex- 
In i truded pieces resemble the outer rind or 
changing over from drop to ex- shell of the drop, while the center of the 
LABORATORIES, 


— methods for making marshmal- drop piece is more moist and resilient. INC. 
for the on ded ee ne ona ‘This difference may be accounted for | _ gyEcyTIVE OFFICES: 900 VAN NEST AVE,, (00x12) NEW YORK 62, N.Y. 
or the extruded product could be based by the non-uniformity of the drop. : " 
upon ingredient proportions found in the : CHICAGO 6 - LOS ANGELES 21 
finished dr duct The moisture content of a drop, de- Boston ¢ Cincinnati * Detroit * Dallas * New Orleans © St. Louis 

U oe ded bail termined by analysis, is an average. The Sox Cale 
“Toul mae oT a Raggi aaa interior is more moist and the outer Florasynth Labs. (Canada Ltd.) +» Montreal. Toronto, Vancouver, Winnipeg 

Sree et eet ee cee Shell is less moist — probably down to Agts. & Dist. in Mexico—Drogueria & Farmacia Mex. S. A., Mexico 1, D. F. 
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"Based upon remarks by Mr. Gorfinkle at the 13th nine or ten per cent because of drying eaten atcere a att tie eatat eae eat otatie 

— Production conference of the Pennsylvania Manu- : 

acturing Confectioners’ Association. (Continued on next page) 
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There’s no problem in evaluating recom- 
mendations when the recommendations 
come from Quaker. Because The Quaker 
Oats Company offers numerous standard 
dry milled items and products that cover 
wheat, corn, rice, barley and oats in a 
broad range of meals, flours and grits, 
Quaker is able to advise the right cereal 
to meet your problem. There is no need 
to offer substitutes or alternate grains. 
And, the advice you receive is based on 
decades of service to the nation’s food 
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Quaker advice is based on a broad range 


of grains and services 
Quaker Standard Dry Milled Items 


e Oat Products 


6 sieve sizes 
11 “ sizes 
8 types 


e Wheat Products 
INDUSTRIAL FLOURS 
FARINA 


e Pre-Mixing Services 
AVAILABLE (to your specs) 


e Rice Products 
FLOURS 





processing industries. 

Remember, too that Quaker products 
are Quality products, available through 
numerous mills located throughout the 
nation to serve you quickly. These are 
products that are backed by the finest 
technical research and the newest, most 
modern laboratory in the milling industry. 

For advice that you can rely on, write 
or phone The Quaker Oats Company, 
Industrial Sales Department, Merchan- 
dise Mart, Chicago 54, Illinois. 


e Barley Products 
PEARLED BARLEY. ..7 sleve sizes 
BARLEY FLOURS (including one in 
which the enzymes have been inac- 
tivated) 


e Corn Products 
(all electrostatically cleaned —then 
water washed before milling 
White & Yellow 
White & Yellow 
White & Yellow 
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(Continued from preceding page) 


by the casting starch. 
The moisture content of an 
extruded piece is almost the 
same all the way through, 
with little surface drying. 
Increasing gelatin content 
in the formula up to 50 per’ 
cent restrains graining and 
increases both body and re- 
siliency. This change in for- 
mula will produce a final ex-" 
truded piece with eating prop- 
erties surprisingly similar to” 
those of a drop. 
Further modifications in the 
formula for extruding marsh- 
mallows are necessary in or- 
der to adapt it to production hile 
techniques. The extruded 7 
marshmallow must not be too | Mi 
viscous, must set quickly and 
cut easily without gumming anny 
up the cutting device. 6 
We know that high viscos- 
ity is due to corn syrup, and 9 
goes up as moisture goes iy 
down. We also know that the 
drier the marshmallow batch 
is, the more readily it will 
set. But this drier batch is al- 
so more gummy, narrowing 
the cutting range. 
Therefore, by raising the © 
moisture content as high as 
possible (with regard for pre-~ 
venting fermentation) viscos- 
ity may be lowered. However, 
by doing this, the setting and” 
eating properties of the 
marshmallows are weakened, 
To give the desired bite, ex-) 
tra-high-strength gelatin 
used rather than the reg 
gelatin. Thus the amount 
gelatin added to the form 
may be less than that norma 
ly used with marshmallo 
made by the drop method 
And, the higher moisture c “i 
tent, with lowered gelatin 
concentration will keep the” 
pieces softer longer and re- 
duce the tendency for the § Foy 
marshmallow to lose its re- . 
siliency. (Ons) 
High-strength gelatin also of as 
lowers viscosity, permits low- ass 
er back pressure and dis- speci 
charge temperature, improves | 
setting rate and widens the 
range in which the extruded 
(Continued on page 43) 
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Formula for perfect flavor! There are two ways to improve the quality and 
consistency of the flavors you use. Choose from Kohnstamm’s unique collection 
ifassorted flavors. Or have Kohnstamm researchers create a new flavor designed 
specifically for your needs. Call today and learn which way is best for you. 


H. KOHNSTAMM & COMPANY, INC. 
Established 1851 
161 Avenue of the Americas, New York 13 / 11-13 E. Illinois St., Chicago 11 / 2632 E. 54 St., Huntington Pk., Calif. 
Branches in other principal cities of the U.S.A. and throughout the world 





Clarity control is almost this easy 
with DICALITE Filteraids 


FIRST REASON is, of course, that Dicalite supplies the greatest variety of filteraids 
to handle practically every type of fluid ...a complete family of 
top-quality diatomite filteraids of different performance character- 
istics, plus Nerofil carbon-based filteraids and other special filteraids 
developed and processed for particular applications. 


SECOND REASON is that Dicalite makes expert technical service freely available to 
help you match a Dicalite Filteraid to your particular problem, so 
that you'll get maximum production joined with greatest economy. 


THIRD REASON is the ability of Dicalite Filteraids to handle the all-too-common vari- 
ations in the filterability of process liquors — usually by the simple 
method of varying the filteraid dosage to meet the requirements of 
the ‘tough’ run. This is one of the criteria of a quality filteraid... 
and Dicalite Filteraids, all of them, are recognized as being without 


a superior. 


“Lradtl Vicalile 


FILTERAIDS 


...glve you critical control of clarity 


DICALITE DEPARTMENT, GREAT LAKES CARBON CORPORATION + 612 S. FLOWER ST., LOS ANGELES 17, CALIF. 
7474 on Reader Service Slip. 
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SPACE 
AGE 
FLAVORS 


.. .with 
that 
Country 
Kitchen 
Taste ! 


This is the day of jet-flight and dehydrated 
potatoes; atomic energy and frozen bread; 
super-sonic speed and ‘‘quicker-than-in- 
stant’ mixes for everything from soups to 
desserts. This is the threshold of the space 
age and the era of convenience foods. 
Flavors for these modern foods must be as 
dynamic as the technology of their formu- 
lation . . . as carefully designed as the 
science that developed them. Yet, these 
space-age foods must still retain that home 
cooked taste. Only a company that keeps 
thoroughly abreast of the newest develop- 
ments in food can give you this kind of 
“built for the product”’ flavor. Fries & Fries 
provides you with space-age flavors with 
that country kitchen taste! Let our labora- 
tories show you what dynamic flavor re- 
search means. 





RMUFACTURING CH Eng ops 


FRIES & FRIES 


inc 
CINCINNAT! 
vSa 





Cincinnati 110 E. 7Oth St. 
New York 418 €E. 91st St. 
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(Continued from page 40) 


product may be easily cut. 
The following experimental 

formula makes an excellent 

white extruded marshmallow. 


Formula 
as %o 

Extruded Approx. 
Sugar 55 45% 
Dextrose 5 4 
Corn Syrup 40 33 
Extra-High- 
Strength Gelatin 2.5 2 
Added Moisture 19 16 

121.5 100% 
Moisture Content a2 ve 


The various ingredients can 
be adjusted to make any fin- 
ished piece the manufacturer 
wants. Limitations of the var- 
ious closed aerating systems 
affect the handling and the 
ratios used. 

Pieces made with the above 
formula are easily fluffed to 
2% pounds per gallon. They 
contain about 80 per cent air. 

Solids portion has 22 per 
cent moisture. Light batches 
have less mass and therefore 
set more easily. Cutting is 
easier because the marshmal- 
low is stiffer and because 
there is less mass in front of 
the knife. 

This combination handles 
well and is dusted and packed 
quickly without sticking. 
Such extruded marshmallows 
can be made fluffier than con- 
ventional pieces, and lighter 
pieces fill bigger bags. 


(Extra high-strength gelatin 
is a product of J. O. Whitten 
Co., Inc., 1384 Cross St., Win- 
chester, Mass.) 

For more information circle 
7476 on Reader Service Slip. 


Correction on food colors 


On page 40 of the July 
issue, in the article on 
FDA’s approval of new 
line of food colors, the 
statement on Printing Inks 
should read: The availabil- 
ity of certified food color 
lakes will now permit the 
use of printed food contain- 
ers and inserts where the 
color is certified for use in 
or on any food by the FDA. 


ingredients 


Increases shelf-life of 
candy, nuts sevenfold 


Antioxidant can be 
applied three ways 


Antioxidant, used as an in- 
gredient in candy as a coating 
for nuts, or as a component of 
wrapping paper, is effective in 
prolonging fresh flavors of 
confections. 

Formulation for antioxidant 
contains 20 per cent BHA 
(butylated hydroxy anisole) 
and 20 per cent BHT (buty- 
lated hydroxy toluene) in 
vegetable oil. 

Antioxidant may be applied 
to packaging materials in 
three ways. 

In plain carton stock or 
chipboard, the antioxidant is 
roll-coated onto the sheet 
from an emulsion after the 
last calendering operation. It 
may also be sprayed onto 
chipboard stocks, using a so- 
lution of approved food pack- 
aging plasticizer. 

It is added to waxed paper 
or board simply by adding the 
antioxidant to the paraffin 
wax in either the storage 
tanks or the waxing machine. 

Polyethylene, cellophane, 
and other films, when used as 
packaging laminates are 
treated in a manner similar to 
that described for chipboard 
and waxed stock. Antioxidant 
is added to polyethylene im- 
mediately before film extru- 
sion. Cellophane is coated 
with a dip or spray application. 

Laboratory tests show that 
peanut butter filled candy 
bars, wrapped in waxed glass- 
ine which has been treated 
with a 0.1 per cent BHA, had 
a shelf-life of 220 days, com- 
pared with 70 days for the 
same candy wrapped in un- 
treated waxed glassine. 

Antioxidant-stabilized but- 
ter fat, used in butter creams, 
extends shelf-life of the candy 
from 28 days to 198 days. 

Pecans, spray-treated with 
corn oil diluted with the anti- 
oxidant, stayed tasty more 
than seven times as long as 
untreated samples. 


(Data on tests is available 
from Eastman Chemical Prod- 
ucts, Inc., 260 Madison Ave., 
New York 16, N. Y.) 

For more information circle 
7477 on Reader Service Slip. 


Now! From Staley’s® 
New Improved 


SOY FLOUR 


Increases the 
Nutritional 


Value 


OF YOUR 
Bread, Cakes, Soft Cookies 


No wonder so many bakers are switching to 
Staley’s Soy Flour. For they can give their 
baked goods extra food values and extra sales 
appeal at no extra cost. 

High in protein, Staley’s Soy Flour in- 
creases the nutritional value, enhances the 
flavor, without imparting a dark color to your 
baked goods. Staley’s Soy Flour contains no 
starch. Supplies significant amounts of all ten 
indispensable amino acids. Exceptionally rich 
in all the essential minerals. Provides appre- 
ciable amounts of vitamins A, B,, Riboflavin, 
Pantothenic Acid, Niacin, Pyridoxine, Biotin, 
Inositol and Choline. 

In bread—Staley’s Soy Flour extends shelf 
life. Improves crust color. Increases nutri- 
tional value. Lowers costs. 

In cakes and soft cookies—Staley’s Soy 
Flour extends shelf life. Enhances eating qual- 
ities. Lowers costs. 

In doughnuts and other yeast-raised 
products—Staley’s Soy Flour holds freshness 
longer. Has less fat absorption. Provides a 
cleaner deposit. Lowers costs. 

In sweet doughs—Staley’s Soy Flour ex- 
tends shelf life. Adds nutritional values. Im- 
proves crust color. Lowers costs. Enables 
easier make-up. 

In pie doughs—Staley’s Soy Flour lengthens 
shelf life. Affords tenderer, flakier crust. Im- 
proves crust color. Produces an easier-han- 
dling dough. 

For complete information, see your Staley 
Representative or write today to: 


A. E. Staley Mfg. Co., Decatur, Ill. 

Branch Offices: Atlanta - Boston * Chicago - Cleveland 

® Kansas City - New = peuesetphie * San Francisco 
. Louis 


7478 on Reader Service Slip. 


43 











































































































































International adapts oil-drilling technique 
to “bring in’ new brine wells 


Mining engineers and geologists at International Salt 
Company have found a new, accurate method of pinpoint- 
ing underground brine cavities. Called directional Hydraulic 
Fracturing, the method was originally developed by the 
oil industry. It represents the first major advance in the 
hydraulic mining of salt in over a century. 

In Hydraulic Fracturing, two holes, as far apart as 1,000 
feet, are drilled deep into a salt bed. Water is forced down 
one hole under high pressure (up to 5,000 psi). The salt bed 
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Cable tool rig lowers tubing into brine well. Photo by Loebel. 


fractures rapidly toward the second hole, or target well. 
Under continuing pressure, brine is forced horizontally 
along this fracture into the target well and is then pumped 
to the surface for evaporation. 

Now in operation at two of International’s New York 
State refineries, Hydraulic Fracturing allows fast, con- 
trolled development of large underground brine fields. The 
new process also assures a long-lasting supply of concen- 
trated brine from individual wells. 

Youcan benefit from International’smany advancesin salt 
technology and engineering. Simply contact International 
Salt Co., Inc., Scranton, Pa., orany of the offices listed below. 


STERLING SALT... product of INTERNATIONAL SALT CO., INC. 


First in salt technology .... first in salt for industry 
Atlanta + Baltimore + Boston - Buffalo + Chicago + Cincinnati + Cleveland + Detroit + Newark + New Orleans - New York - Philadelphia + Pittsburgh + Richmond + St. Louis 
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from soy flours 








ingredients 


Removes soybean flavor 


70% 


Research chemists has suc- 
cessfully removed the soy- 
bean taste from soy flours, 
resulting in two new high 
protein flours — Isopro and 
Promax. 

Since the taste constituents 
in soy flour are water-soluble, 
defatted soy flour is suspended 
in water. Following this, an 
acid is added to adjust the pH 
to isoelectric point of glyci- 
nin, thus keeping the protein 
insoluble. 

Soy flour is then washed 
thoroughly with water at a 
pH of 4.0 to 4.5 to remove the 
soy flavor. Wet milling of soy 
flour removes more than 50 
per cent of the sugars, solu- 
ble enzymes, soluble protein 
material and constituents re- 
sponsible for the soybean 
taste. 

The insoluble components 
which remain following the 
washing are adjusted to a pH 
of 5.5 and spray-dried to pro- 
duce Isopro. When pH is ad- 
justed to the range of 6.7 to 
7.0, followed by spray dry- 
ing, the end product is Pro- 
max. 

The following table provides 
an analysis of the principal 
components of soy flour as 
compared to those of Promax 
and Isopro: 


Soy 

Flour Promax Isopro 
Protein 53.8% 69.5% 698% 
Moisture 4.5 3.0 42 
Ash 6.3 4.7 3.3 


Total reducing 25.4 13.2 12.0 
sugars after 
hvdrolysis 
Fiber 2.2 2.6 2.5 
Lysine 3.0 4.2 4.2 
i) 6.4 6.9 5.4 
(5% suspen. 
in water 

Isopro, with a pH of 5.0 to 
5.5, is readily dispersible in 
water. Promax, with a higher 
pH in the range of 6.7 to 7.0, 
has excellent hydration and 
emulsifying qualities, and .is 
recommended for incorpora- 
tion in heavy food emulsions. 


(Isopro and Promax were de- 
veloped by, and are available 
from, The Griffith Laborato- 
ries, Inc., 1415\ W. 37th St, 
Chicago 9, IIl.) 

For more information circle 
7480 on Reader Service Slip. 


FOOD PROCESSING 







Protein content from 67 to 















Ss 2 &. wee bet oO we Co, 


R2>o pw 


ingredients 


Preserve fish with 
antibiotics 


Use of the antibiotic chlor- 
tetracycline (Acronize), for 
preservation of fish, is subject 
of 36-page technical report. 
Report includes background 
information on the fishing in- 
dustry, scientific development 
of the antibiotic and its tech- 
nology. 

Diagram and tables, as well 
as general text, provide data 
on use in block ice, chip ice 
and as a dip. Precautionary 
measures and governmental 
clearance of Acronize prod- 
ucts are discussed. 

Commercial applications are 
listed for round, drawn and 
dressed fish, shellfish and 
refrigerated brines. 

A franchise program, open 
to fish processors, canners and 
dried and salt fish producers, 
is completely outlined. Refer- 
ence bibliography is also in- 
cluded in the report. 


(“Acronize Chlortetracycline 
for the Fishing Industry”, 
Technical Report No. 2, is 
available from Food Industry 
Development Dept., American 
Cyanamid Co., 30 Rockefeller 
Plaza, New York 20, N. Y.) 
For your copy simply circle 
7481 on Reader Service Slip. 


Synthetic lemon oil 
is terpeneless 


Citropal synthetic lemon oil 
is 15 times stronger than lem- 
on oil. Manufacturer claims it 
is more refreshing in taste and 
odor. 

It is stable in flavor effect 
and soluble in alcohol and 
propylene glycol. 

Lemon oil is recommended 
for use in candies, fondants, 
ice cream and puddings, jellos, 
milk drinks, and soft drink 
sirups. 

One suggested use, for hard 
candy, is to add 3 Ib. of Citro- 
pal to 100 lb. lemon oil or 
lemon essence. Use 15 per cent 
less of the blend than nor- 
mally called for in formula. 
(Citropal is produced by 
Dragoco, Inc., 250 W. Broad- 
way, New York 13, N.Y.) 

For more information circle 
1482 on Reader Service Slip. 
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You don’t have to consult a French chef for the 
secret of making a good food product taste better. 
Simply start using Merck MSG. Merck is your 
new basic source for this flavor-enhancing in- 
gredient. Merck’s technically advanced manufac- 


turing process assures dependable delivery in the 
quantities you require. Rigid quality-control pro- 
ne ns) 


MS 


cedures provide lot-to-lot uniformity of mono- 
sodium glutamate 99+% pure. And Merck’s Food 
Research and Technical Service Staff stands ready 
to help you at all times. Get complete information 
on how Merck MSG can add the gourmet’s touch 
to your products by contacting your nearest Merck 
Sales Office or writing directly to Rahway. 


—a product of MERCK 


MERCK & CO., INC., RAHWAY, NEW JERSEY 


© Merck & Co., Inc. 
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Let Vicrum Control the Baking Quality 
of Wheat Flour 


Bakers Find Vital Wheat Gluten 
Improves Buns and Rolls 


Now—there’s a new concept in baking. 
You can control the quality of the flour you use. By adding Vicrum 
to a standard baker’s flour, you can obtain the strong baking perform- 





ance required for rolls, buns, and specialty breads. 
Vicrum offers production economies, too. It improves mixing toler- 





ance, and increases absorption. It adds to dough stability during fer- 
mentation, make-up, and proofing. 
And in the finished baked product, these properties of Vicrum con- 







tribute to better quality, through greater volume, softer crumb, im- 





proved grain and texture, and longer shelf life. 
We'll be glad to explain how Vicrum can go to work for you. Write 






for further technical information. 













Huron Milling Division, Virginia Cellulose Department 
HERCULES POWDER COMPANY 


900 Market Street, Wilmington 99, Delaware VH59-5 




































An amendment to the Bread Standards of the Food and Drug Administration (effective April 5, 1959) permits 
the use of Vicrum (Hercules’ Vital Wheat Gluten) in rolls and buns, enriched rolls and buns, raisin bread, 
raisin rolls and buns, at a rate not to exceed 4 parts wheat gluten for every 100 parts by weight of flour. 
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Substitute for 
brown sugar 


Uses: For replacing brown 
sugar in flavor and color. Par- 
ticularly adaptable in cookies, 
caramel or spice cakes, rolls, 
ginger bread, and cake mixes, 

Features: It is non-hygro- 
scopic, free flowing, and does 
not cake. It has the same 
moisture retention as brown 
sugar and is easy and con- 
venient to handle. One pound 
will replace 10 lb. of No. 14 
brown sugar, 13 lb. No. 10 
brown sugar, 15 lb. No. 8 
brown sugar, or 16 lb. No. 7 
brown sugar. 


(Brown sugar powdered fla- 
vor is a product of Florasynth 
Laboratories, Inc., 90 Van 
Nest Ave., New York 62, New 
York.) 

For more information circle 
7485 on Reader Service Slip. 


Pickle flavors soluble 
in any water medium 






Group of soluble pickle 
flavors, which may be added 
directly to pickle brines, are 
described in 4-page brochure. 
They are available in 14 fla- 
vors, including dill, mixed dill, 
Kosher style dill, sweet dill, 
sour, sweet, relish, bread and 
butter and chow chow. 

Flavorings may be added in 
proportions of 12 ounces fla- 
vor to 100 gallons of brine. 

In addition to soluble flavor 
group, oil flavors are also de- 
scribed, as well as other fla- 
vors and seasonings of interest 
to pickle processors. 


- (“Pik-O-Spice Soluble Fla- 


vors” is available from Dodge 
& Olcott, Inc., 180 Varick St, 
New York 14, N. Y.) 

For your copy simply circle 
7486 on Reader Service Slip. 


‘Temporary’ ban on 
uncleared additives? 


See Food Regulations, p. 
13. 
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TRANSPORTATION 


Irailer-powered 
refrigeration 


Power source is trailer’s 
own ‘live axle’ 


" 


Features: Trailer refriger- 
ation system, mounted be- 
neath trailer chassis, derives 
power from movement of 
wheels. Need for an auxiliary 
gasoline engine is eliminated, 
reducing operating and main- 
tenance costs. 

Power is transmitted by 
means of a specially designed 
Timken-Detroit TKP-500 
“live” axle to a constant-vol- 
ume hydraulic pump, thence 
to a hydraulic motor which 
drives the condensing unit at 
a constant speed. 


“sn oO Gc whe Ff eM em Fl 



























le 
d 
re e 
e. When trailer is in motion, power The warehouse of the Coca-Cola Bottling Company, Las Cruces, New Mexico was photographed in natural light. 
a from wheels is transmitted 
: through — meget eee 

ter of axle to pulleys which drive 5 : 
id Tetet-voherne eile pumps WI t h t h e | 'S hts t uw rn ed oO uu t 
MM, fcture guarantors does your warehouse look like this? 
= constant load protection 
or . Pee sprite of trad Isn’t daylight the sensible, economical lighting for a warehouse? Of course— 
* A standby electric motor and a Butler warehouse with Lite*Panls in the roof offers excellent daylighting 
w provides power for the system without costly skylights. But this is only one advantage of Butler construction. 
, at night or during long stops. Look again! There isn’t a column or truss anywhere. Every cubic foot from 

wall to wall and floor to roof peak is pay space. 

a- On top of this, Butler construction is the lowest-cost way to build well. 
ge Assembly and erection are fast. You save weeks and months of costly construc- 
ty tion time—are in business and earning profits much sooner. Your completed 
Je warehouse is weathertight, fire-safe and requires only a minimum of main- 
ip. tenance. It can be expanded quickly and economically by adding extra bays. 


For full details on why Butler warehouses can be your best investment, 
contact your local Butler Builder. He’s listed in the Yellow Pages of your phone 
book under “Buildings” or “Steel Buildings.” Or write directly to us. 









Hydraulic lines lead from pumps 


t i. . ~ 
, oe, _— , BUTLER MANUFACTURING COMPANY 
7479 East 13th Street, Kansas City 26, Missouri 
Description: Designed for ; ae 
use with Super 50 blower Manufacturers of Metal Buildings * Equipment for Farming, Oil Transportation, Outdoor Advertising * Contract Manufacturing 


eval : Fe Sales offices in Los Angeles and Richmond, Calif. * Houston, Tex. ¢ Birmingham, Ala. * Kansas City, Mo. * Minneapolis, Minn, ¢ Chicago, Ill. * Detroit, Mich. ¢ Cleveland, Ohio 
} porators or with one-in. Pittsburgh, Pa. ¢ New York City and Syracuse, N.Y. * Boston, Mass. © Washington, D.C. ¢ Burlington, Ontario, Canada 
thin Hold-Over plates (both 
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(Continued from preceding page) 


of which are mounted inside 
the trailer body), system will 
provide refrigeration in a 
range from 60°F to subzero. 

All condensing units are 90 
in. long, 45%4 in. wide and 25 
in. high. Approximate net 
weights of trailer unit, com- 
plete for use with plates, are 
1085 lb with two hp standby 
motor; 1110 lb with three hp 
motor and 1125 Ib with five 
hp motor. 


Dual units, mounted on under- 

side of trailer chassis, are easily 

serviced simply by removing pro- 
tective covers 


For use with two Super 50 
blower evaporators, the units’ 
complete weight 1313 lb, 1338 
Ib and 1353 lb, respectively. 


(Kold-Hold “Crown” trailer 
refrigeration system is man- 
ufactured by Tranter Manu- 
facturing, Inc., Kold-Hold Di- 
vision, 735 Hazel St., E. Lan- 
sing 9, Mich.) 

For more information circle 
7488 on Reader Service Slip. 


Hydraulic platform levels 
truck bed flush with dock 


Features: Hydraulically op- 
erated device which raises or 
lowers the truck bed to dock 
level eliminates hazards and 


Leveler may be installed at new 
or existing buildings, requires 
practically no maintenance 


48 


The **DRI-PROTECTO CAR is a compact car offering 
maximum protection from heat or cold for those 
long hauls of straight loads where temperature 
extremes are encountered. Movements of dry 
commodities that require that extra protection for 
customer’s satisfaction are best handled in this 
car. The DRI-PROTECTO CAR also offers complete 
protection against infestation. 

The DRI-PROTECTO CAR is heavily insulated and 
offers a smooth, flush interior and can eliminate or 
greatly reduce car preparation costs. Consult with 
NORTH AMERICAN. Test cars furnished promptly. 
**AAR Classification—R.B. 


*1 HEAT 


2 COLD 


Important features of the 
DRI-PROTECTO CAR 


1. Inside of doors are flush with sidewalls, eliminating door 
way strapping and providing smooth wall from end to end. 
2. Smooth varnished interior walls, reducing or eliminating 
sidewall cooperage. 

3. Six-foot sliding steel doors, allowing free movement of 
mechanical loaders in and out of car. Palletized loading. 
4. Fully insulated—sidewalls, roof, floors and ends. 

5. Constant temperatures because of insulation reduces 
eliminates condensation. 

6. Extremely tight construction of car provides cleaner lad- 
ing for consignee. 

7. Availability of identical cars is beneficial to pattern-typ? 
loading. 


3 INFESTATION 


REMEMBER-IF IT’S NEW, IT’S NORTH AMERICAN 
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transportation 


oo a problems associated with 
ramps, dock plates, etc. 
Since angle of incline be- 
a 7 tween truck bed and dock is 
2 3 


reduced to minimum, pallet 
trucks and fork trucks can 
move from one to the other 
with speed and safety. 


e J a Bak 
9 Description: Front edge of 
| a a non-skid steel platform is 


hinged, and rear edge is sup- 
ported by two oil-hydraulic 


jacks. Platform is set flush 
: with the paving in front of the 
i loading dock. 
DEFEAT THEM ef BY SHIPPING IN Rear wheels of highway 


carrier rest on rear end of 
the 


NORTH AMERICAN CAR CORPORATION'S ‘ackn ‘hues moe tis 


or lowered as necessary to 


bring carrier bed level with 
DRIPROTECTOCAR 

Electric power unit with 

pushbutton control, located 


wherever convenient, provides 
oil pressure to operate jacks. 
Capacity is 40,000 lb, and ver- 
tical travel 28 in. — suffi- 
cient to level any highway 
carrier. 


(Rotary Truck Leveler is 
manufactured by Rotary Lift 
Company, Division of Dover 
Corporation, 1054 Kansas St., 
Memphis 6, Tenn.) 

For more information circle 
7490 on Reader Service Slip. 


World's Fastest 


tray former, filler, sealer 
now operating at a West 


Shipment of Canned Goods in DRI-PROTECTO Uf Shipment of Drugs in DRI-PROTECTO CAR by 
SLibbys- CAR by Libby, McNeill & Libby Wyeth Wyeth Laboratories, Inc. Coast brewery. 


For details see Packaging 


: Shipment of Chiclets in DRI-PROTECTO CAR section in September 
Ghiclets by American Chicle Co. : Pees YH AME RICAN FOOD PROCESSING. 


231 South LaSalle Street, Chicago 4, Illinois | WWW 
Telephone Financial 6-0400 des! / | 
[WARE HoUse| | / 


22 a = 


North American Car Corporation 
Sales Dept. Attn: Mr. H. R. Platt 
231 So. La Salle Street, Chicago 


Send further information on DRI-PROTECTO CAR to: 


FP ieee 


a 


NT ica ns Title 


Company 


ee ee eee ee aes ee oe mee ce ae aoe oom 


Zone____State. 





"Hold it a second while | move 
the hand truck." 


ee ee ee RK eo 
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“Our Ford F-85058 pull 500 boxes of fruit 






from groves to our plant each trip and 
average better than 4% miles per gallon!” 


says Thomas J. Snively, Jr. 
Vice President in Charge of Production 
Snively Groves, Inc., Winter Haven, Florida 


“We process almost 5 million boxes of citrus 
fruit a year and practically all of it is hauled 
from the groves to the packing plant in our 
own trucks. The 22 Ford F-850 tractors, which 
are the newest units in our 75-truck fleet, are 
doing a real job for us both in the grove and 
on the road—they sure pick up a load and go! 





“We've got to have reliable truck equipment 
to stay ahead of plant requirements for fresh 
fruit and to get the fruit out of the groves when 
it’s ripe. We just can’t afford to have road 
breakdowns. Our Ford Super Duties really show 
their stuff when they bring in 500 boxes of 
fruit on the Miami haul. In normal traffic they 
make the 400-mile round trip in 10 hours, av- 
eraging better than 414 miles per gallon. That’s 
terrific mileage when you consider that a 500- 
box load is over 60,000-lb. gross!” 


a . 
i 


FORD TRUCKS COST LESS 





‘59 FORD PICKUPS GIVE 
25.2% MORE MPG! 


A leading automotive research group 
proved that a 59 Ford Six Pickup will run 
five days on the same amount of gas the 
average competitive 59 pickup burns in 
four days. 


The tests were made on 1959 six- 
cylinder %-ton pickups of the six leading 
makes purchased from dealers — just as 
you would. The trucks were tested in 
every kind of driving—high and low 
speeds, open highway and city streets, 
even simulated door-to-door delivery. 
And in every test 59 Ford Sixes delivered 
better mileage than any other make. 


SHIVELY 


Here are the actual percentages: 

"59 FORD PICKUP SIXES GAVE 
42.6%, better mileage than make ‘‘D’’ 
31. 1% better mileage than make ‘‘I”’ 
25.2% better mileage than make ‘“C”’ 
22.0% better mileage than make ‘‘S”’ 

9.6% better mileage than make “G" 
What’s the secret of Ford’s economy? 
First, of all pickup sixes, only the Ford Six 
has modern Short Stroke design which 


reduces engine friction and thus requires 
less fuel. 

Second, to this modern six-cylinder en- 
gine, Ford has added a new economy car- 
buretor to meter fuel more precisely in 





both high- and low-speed ranges. 

Your Ford Dealer has the complete re- 
port of Economy Showdown U.S.A. See 
him and get the whole story firsthand. 


All tests 
conducted and results 


CERTIFIED 


by America’s foremost 
independent automotive 
research organization* 
1 *NAME AVAILABLE ON REQUEST | 


Send inquiry to: P. 0. Box 2687 
Ford Division, Ford Motor Company 
Detroit 31, Michigan 


For 

more information 
. On product at 

left, circle 7491 

see information 

request blank 

opposite last page. 
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“Tt’ll cost $30,000 more to replace our old trucks!’’ 





Keep your money! Lease trucks from Hertz 


NO INVESTMENT...NO UPKEEP 


Why pre-pay for years of truck mileage? Why tie 
up capital? Switch to Hertz leasing, and get modern 
GMC, Chevrolet or other sturdy trucks, custom- 
engineered to your exact hauling needs... or we'll 
buy your present trucks and rebuild them if neces- 
sary, then lease them back to you. 


Hertz is America’s No. 1 truck lessor, with over 500 yr an J 


os 
truck locations in the U. S. and Canada. Trucks are é —— H iz R TZ 
supplied faster, serviced better by crack night crews. 2 al 


Hertz helps you get out of the truck business, back a TRUCK LEASE 


into your own business . . . cuts your fleet problems 
to the writing of one budgetable check per week. And you can rent Hertz trucks for peak periods. 









fact-filled truck lease booklet, to Hertz Truck Lease, 


Call your local Hertz Office. Or write for this 
Dept. F8, 218 S. Wabash, Chicago 4, Illinois. 
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FOOD 


Association 
News 


American Meat 
Institute 
Foundation 


Ghicago, has selected 
Dr. Z. John Ordal, 
professor of food mi- 
crobiology at the 
University of Illinois, 
Urbana, as_ recipient 
of the F. C. Vibrans 
Senior Scientist Award 
for 1959. The award 
makes it possible for 
an outstanding uni- 
versit Scientist to 
spend the summer 
months working with 
Foundation staff mem- 
bers on basic research 
Programs using new 
Scientific techniques, 


Fourth Annual 
Sanitation- 
Maintenance Show 


to be held in New 
York City in Septem- 
ber will present all of 
the latest equipment 
and new products in 
Sanitation mainte- 
nance. The _ concur- 
rent Institute of Sani- 
tation Management 
Conference will cover 
a_ wide artay of spe- 
cific problems and a 
praise advances of the 
ast few years in pro- 
essional administra- 
tion and standards 
setting of the indus 
try. 


The City College 
of New York 


town Center, is offer- 
ing a fall-term course 
in ‘‘Fundamentals of 
Food Technology.” 
Class will meet Tues- 
day evenings from 6 
to 9:50 P.M. begin- 
ning September 21. 
Tuition fee is $55, 
lus $5 materials fee. 
rerequisites are high 
school chemistry and 
physics. Write Prof. 
G. Donald Brandt, 
The City College, 
Convent Ave. and 
139th St., New York 
31, N.Y. 


cown ¢ Division, Up- 


Wine Institute 


San Francisco, Calif., 
has elected Robert H. 
Gibson, Gibson Wine 
Company, Elk Grove, 
Calif., chairman of 
the board of directors. 
Don W. McColly of 
San Francisco was fe 
elected president 
general manager. . 


American Society 
of Brewing 
Chemists 


has elected as presi 
dent Mortimer W. 
Brenner, vice presi- 
dent’ and director of 
brewing of the Ja 
Rubbert_ Brewety, 
New York City. 
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MATERIAL 
fp HANDLING 


Fingertip pressure accumulates cartons, 
for easy removal or insertion of single 
carton. Weight of first carton, acting on 
a "trigger-wheel’ beneath 4-in. rubber 
belt, depresses spring-operated pressure 
wheels away from belt. Belt loses con- 
tact with all following cartons, minimiz- 
ing line pressure 


Flow control at your finger-tips! 


Pressure-sensitive conveyor 


@ Accumulates cartons without 
accumulating line pressure 


@ Releases cartons automatically 
at uniform intervals 


in of cumulative line 
pressure, “slug loading” and 
carton jack-knifing — ordi- 
narily encountered with pow- 


er belt and live-roller con- 
veyors — are minimized by 
new pressure-sensing convey- 
or. (Continued on next page) 


Combined action of trigger and pressure wheels assures uniform 

spacing when forward movement resumes. Only after first carton 

completely clears trigger wheel does belt contact second carton 
and move it forward 
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magnetic 
EEE 


provide 
portable 
protection 


ofl ae ek 


Baver Portable Magnetic 
Separator No. 238 


@ You can be sure of removing unseen rust, 
scale and other ferrous metal particles with the 
adjustable, high intensity permanent magnetic 
separator shown above. Needing no electrical 
connections, this model can be used any place 
on the picking table, on belts up to 72” wide. 
It is capable of lifting ferrous pieces from a 
moving layer 14%” deep and is completely 
rust proof. 


@ For details on the complete line of Bauer 
magnetic separators, including water-tight re- 
cessed air-gap separators for chutes and mag- 
netic grates, ask for bulletin M-3-B. 


1719 SHERIDAN AVENUE 


Gok 


SPRINGFIELD, OHIO 
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Prompt service te belt users is assured by twe factories, 


one in the Middle West and one on the Pacific Coast. 


Cyclone Fence Dept. 
American Steel & Wire 
Division of 

United States Steel 


CY BELT says 


“We make more different 
types of processing belts 
than anyone else!” 


Cyclone makes all four basic styles of con- 
veyor belting: spiral woven friction drive, 
spiral woven chain drive, flat wire friction or 
sprocket drive, and flex-grid. These are avail- 
able in the widest variety of sizes, meshes, 
weaves, steels and alloys. We make reinforc- 
ing members, flights, side plates and other 
specialties to meet specific needs. That’s why 
our recommendation can be tailored to your 
plant and your product. Why not contact a 
trained Cyclone representative for help in an- 
alyzing your processing and material handling 
problems? Fill in the coupon today. 

USS and Cyclone are registered trademarks 


Cyclone Metal Conveyor Belts 


Spiral Woven - Flat Wire - Flex-Grid 


fo men eM ANL THIS COUPON————~ 
Cyclone Fence, American Steel & Wire 
Dept. K-89, 614 Superior Avenue, N.W; 
Cleveland 13, Ohio 


! 

| 

| aes 

| Please send me, without obligation, your catalog 
| No. 5 on Cyclone Processing Belts. 
l 

| 

! 


Manufactured at Waukegan, Ill. and Ockland, Calif. - Sales Offices,Coast te Coast L 
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ZL CLOSURE IDEA BULLETIN 
For Users of Fibreboard Boxes 


ear 


CARE LS 


Company, 


Chicago 27, 





Users needing low-cost, high-volume closure 

of all types of fibreboard boxes find 

characteristics of wire stitching method 

particularly advantageous...economical 
.continuous long runs without frequent 

need to reload...coils hold enough wire 

for many thousands of stitches. 


Wire tangling, snagging, eliminated by 

positive brake action on Acme Steel 25 and 

50 1b. coil holders...machine or floor 

mounted. Model P1AO coil holder for single 

head stitchers holds two 50 1b. coils of 

wire...wire feeds from first coil while 

second coil is ready for instant threading 
.floor standing model...does not 

have to be fastened in any manner to floor or 

stitcher. More details in AD-159. 


Toy manufacturer uses Acme Steel Wire 
Stitcher, Model 600 Champion, to stitch 
plastic bubble to display card as protection 
over toy accordion. Stitched cards assemble 
faster, stay intact better. Operation 
described completely in W4-2. 


Free Booklet, "A Guide to Better Closures" 
.an impartial report on glue, tape, 

staple and wire stitching closure methods. 

Points the way toward savings, superior 

product protection...send for your 

free copy today. 


Contact your Acme Idea Man for additional 
information and ideas on better ways in 
which wire stitching can serve. His inten- 
sive training, backed by Acme Steel Company's 
75 years of experience with closure methods, 
is at your service. Write Dept. FGW-89, 
Acme Steel Products Division, Acme Steel 
Illinois, for information on the complete 


Acme Steel line of box, book and metal stitchers. 


ACME 
eae 


WIRE STITCHING 
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material handling 


(Continued from preceding page) 
Designated A-P-C (adjust- 
able pressure control), unit 
is a wheel conveyor, with a 
four-in. powered belt replac- 
ing the standard center load- 
bearing wheels. 
Pressure-sensing charac- 
teristics result primarily from 
a simple system of trigger 
wheels linked with spring-op- 
erated pressure wheels. 
Trigger- and pressure- 
wheels combine to raise and 
lower the belt so that motion 
can be imparted only when 
belt is raised to come in con- 
tact with bottom of cartons. 
When pressure wheels are 
lowered, belt drops away from 
cartons, which then rest only 
on the gravity wheels that 


Pulleys 


Tracking is positive. 
at either end are grooved, 
of pressure 
wheels set close together form 


alternate sets 


a "groove" through which 

guide piece tracks and paired 

return wheels give tracking as- 
sistance 


make up most of the bed 
width of the conveyor. 

Through these wheels, opti- 
mum belt pressure is deliv- 
ered to cartons of varying 
weight for forward move- 
ment. Belt pressure is re- 
moved from cartons when ac- 
cumulation is required, and 
accumulated line pressure is 
practically eliminated. 

Even the pressure on the 
first container is minimized, 
because most of the load rests 
on the load-bearing wheels, 
and the only forward pressure 
exerted is that resulting from 
contact of belt with center of 
container bottom. 

This means that the A-P-C 
conveyor can be made part 
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of a system, and permit accu- 
mulation at desired points 
without shutting down system, 
or without buckling a line of 
containers and causing spill- 


ing. 
“‘Singulating”’ 


Still another advantage, 
known as “singulating,” oc- 
curs when an accumulated 
load suddenly is put in motion 
again. 

With belt contact only on 
first carton, only this carton 
moves forward after load- 
stop has been removed. Until 
first carton entirely clears 
trigger wheel, the pressure 
wheel under second contain- 
er does not push moving belt 
into contact with bottom of 
second container. 

This process repeats itself 
between second and third car- 
ton, third and fourth, etc. This 
permits easy control of num- 
ber of containers released at 
any given time, allows instal- 
lation of counting devices 
immediately after the accu- 
mulation stage and promotes 
greater safety for materials in 
negotiating curves, transfers 
and inclines. 

It also provides smooth 
starts, because belt comes in- 
to contact with container 
gradually, overcomes the con- 
tainer’s inertia gradually and 
avoids jerky starts. 

Thus, it is possible to carry 
tiered loads or loads with a 
high center of gravity more 
safely than is possible on the 
ordinary powered conveyor. 


Minimum maintenance 


Available in 12-, 18- and 
24-in. widths, the conveyor 
belt in all cases is only four 
in. wide. Therefore, most of 
conveyor width is devoted to 
wheels that bear the bulk of 
the load. 

When a line is stopped for 
accumulation, the friction is 
limited to the area of contact 
between belt and load, again 
with bulk of load borne by 
wheels in the conveyor sec- 
tion. 

Light weight, characteristic 
of wheel conveyors, is main- 
tained because power require- 
ments for A-P-C units are 


(Continued on next page) | 
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Who cares about your 
Wire Cloth Fabrications? 
CAMBRIDGE does... 


that’s why you automatically get service 
with your order . . . whether you need 
dozens of midget strainers or a single 
giant-sized retaining screen. 

Careful, competent workmanship and 
constant inspection assure you of quality 
er modern machinery and accurate 
scheduling assure you of prompt delivery. 
And, a Cambridge Field Engineer follows 
up your order to make sure our product 
is giving you the best possible service. 
Let us quote on your next order for wire 
cloth fabrications. We manufacture wire 
cloth from any metal or alloy—including 
titanium—in nine basic weaves. We’ll 
work from your prints or draw up prints 
for your approval. Call your Cambridge 
Field Engineer . . . he’s listed in the yellow 
pages under ‘“‘Wire Cloth’’. Or, write for 
FREE 94-PAGE CATALOG. 


The Cambridge 
Wire Cloth Co. 


Department H @ Cambridae 8. Md. 


Manufacturers of Wire Cloth, 
Metal-Mesh Conveyor Belts, Wire Cloth Fabrications 


if ied 
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The CONVEYOR BELT 


het RESISTS ACIDS 


HEAT, GREASE and WATER 





200 SIZES 
35 WIDTHS 
7 THICKNESSES 






CONVEYOR 
BELTING 


for CANNERIES & DAIRIES 






Economy-minded canners and dairy men 
have found in our LATEX belt the answer 
to all their problems. This solid-woven 
cotton belt is impregnated and coated with 
neoprene latex and is completely resistant 
to water, acids, grease and heat. Odorless 
and pliable to —40°F., this high tensile 
belt not only has a LONGER. LIFE 
expectancy than most belts but COSTS 
LESS. Loaded with special features for 
canners, dairies and food storage plants, 
yet it’s in the price range of run-of-the- 
mill conveyor belts. Get the facts and 
you'll decide on BUFFALO LATEX. 







gend for Free Manug/ 
og 


that fully illustrates and describes our belts, 
their sizes, prices and uses. 


BUFFALO WEAVING AND 
BELTING CO., INC. 
BUFFALO 7, NEW YORK 


204 CHANDLER STREET 


CHICAGO 





7497 on Reader Service Slip. 


56 





material handling 


(Continued from preceding page) 


low. Standard units, in widths 
noted above, have 1/3-, %- 
or %-hp motors. Standard 
belt speed is 65 fpm, though 
other speeds are available up 
to 100 fpm. 

Conveyor units come in 5- 
and 10-ft sections, with mini- 
mum length of 15 ft, and 
maximum length of 200 ft. 
Maximum recommended load- 
ing is 50 lb per lineal ft. 


(New A-P-C (adjustable 
pressure control) conveyor is 
development of The Rapids- 
Standard Company, Inc., 342 
Rapistan Bldg., Grand Rapids 
2, Michigan.) 

For more information circle 
7498 on Reader Service Slip. 


Lightweight tote box 
is rugged; large 


For use as storage contain- 
ers or product handling in 
production, Totebox No. 531 
is made of molded fiber-glass 
and polyester resin and is 26 
x 21 x 12 in. 





Top box is turned 90°, showing 
stacking method used when Tote- 
box is full 


Weighing one-third as much 
as boxes of comparable size 
made of other materials, the 
tote box has wire-reinforced 
edges for extra strength. It 
will not warp, chip, dent or 
rot and is available in various 
colors. 

When full, every other box 
can be turned 90° for easy 
stacking. The bottom is notch- 
ed to permit straight, balanced 
stacks. 


(Produced by Molded Fiber 
Glass Tray Co., Linesville, 
Pennsylvania.) 

For more information circle 
7499 on Reader Service Slip. 








You can’t tell me 
there’s anything really 
different about 


King Sharp Freeze Systems 





Many a buyer has taken this attitude in our 
first meeting. We like to give him these facts 
. then he can decide for himself: 


1. King Systems are guaranteed to perform 
to their ratings. 


2. Our customers report lower operating 
costs on King units alongside of other 
makes in the same plants. 


3. King Systems feature fast, economical 
air defrost. 


4. King units can be serviced while warm, 
during defrosting. Maintenance is clean, 
comfortable, simple. 


Ss. All installations are individually engi- 
neered by competent specialists. 


6. Air circulation maintains even tempera- 
tures and air turbulence throughout room, 
free of blasts on box men, providing fast- 
est possible freezing. 


7. King Co. has a 50 year reputation of 
service and guarantee of performance to 
its thousands of customers. 


Wouldn’t you like to talk to the people that 
really know their business. 


Write for free technical bulletin. 


COMPANY OF 
OWATONNA 


911 North Cedar Street 
Owatonna-Minnesota 
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Strain-free high stacking 
from aisles six ft wide 


Handbook points out use of 
warehouse “air rights” and the 
space-saving benefits of nar- 
row aisles. 

Principal types of trucks 
available for narrow-aisle op- 
erations are illustrated and 
described in detail, and shown 
on-the-job. 

In addition, section of bro- 
chure describes electric pallet 
truck and hydraulic hand pal- 
let trucks for short-haul op- 
erations with double-face pal- 
lets. 


(Handbook, “Pallet Handling 
in Narrow Aisles,” 24 pp, is 
available from The Raymond 
Corporation, 6390 Madison 
St., Greene, N.Y.) 

For your copy simply circle 
7501 on Reader Service Slip. 


Quick-opener for bags . . . 


Here's a pictorial plant tip from 
Orange Products Division of 
Sunkist Growers at Ontario, 
Calif. 

Sacks of hydrated lime are au- 
tomatically emptied when placed 
on this simple saw-toothed cut- 
ter blade. Their own weight does 
the trick. Lime falls directly into 
the lime slurry tank below. 

An exhaust fan and hood help 
keep area free from lime dust. 
Sunkist adds the lime slurry to 
their ground citrus peel before 
drying to control pH. 

Harry Schual, project engineer 
. Sunkist, is credited with the 
idea. 
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S-A ZIPPER® CONVEYOR-ELEVATOR 
Material flows in an endless conduit. 


" $-A CONTINUOUS WEIGHER 
Continuous accurate weighing for 
gravimetric feeding operations. 


S-A VIBRATING CONVEYORS 
Natural Frequency Conveyor 


SPEEDS EFFICIENCY...LOWERS COST IN FOOD HANDLING 


When you invest in bulk handling equipment, the true cost is the price 
divided by years of satisfactory, efficient service. Unless you are pres- 
ently one of the thousands of users of STEPHENS-ADAMSON Bulk 
Handling Systems you haven't discovered the most profitable answer 
to the above formula. STEPHENS-ADAMSON engineers and builds sev- 
eral types of conveyors for the chemical industry, each providing dis- 
tinct advantages over the other for certain bulk handling situations. 
Thus, STEPHENS-ADAMSON recommendations are always based — not 
on a desire to sell a particular type of conveyor — but the most effi- 
cient type of system for the requirements involved. To acquaint you 
with the versatility of STEPHENS-ADAMSON engineering, we are pre- 
paring a special book on Food Handling. Write for your copy. 


MORE S-A EQUIPMENT FOR 
PROFITABLE FOOD HANDLING 


@ S-A BOX CAR UNLOADER 


@ S-A SWIVELOADER® Centrifugal 
Thrower Units. 


S-A TELLEVEL® Automatic Bin 
Level Controls 


S-A CURVE CROWN? Pulleys 
S-A CARRIERS 

S-A CAR PULLERS 

S-A SHIP TRIMMER 

S-A FOOD SLICE SEPARATOR 
SEALMASTER Bearings 


ENGINEERING DIVISION 


WRITE FOR 
LITERATURE ON FOOD 
HANDLING EQUIPMENT 


ENGINEERED BULK HANDLING SYSTEMS 


PU ee UL 
SREEDWALK® PASSENGER CONVEYORS 


EALMASTER BALL BEARING UN 


SPMERCO® BEARINGS & OD ENDS 


7502 on Reader Service Slip. 


STEPHENS-ADAMSON MFG. CO. 


GENERAL OFFICE & MAIN PLANT, 17 RIDGEWAY AVENUE, AURORA, ILLINOIS 


PLANTS LOCATED IN: LOS ANGELES, CALIFORNIA © CLARKSDALE, MISSISSIPPI 
BELLEVILLE, ONTARIO 





EQUIPMENT TODAY FOR THE CHALLENGE OF TOMORROW 


GARDNER 
DENWER 


Here’s the compressor package you can spot in any corner of your plant, 
hook up and put to work. Foundation specifications are modest. It’s a 
champion on performance, too—noted for two-stage, water-cooled effi- 
ciency. And it’s a champion with staying power. Years without the touch 
of a wrench is not unusual for Gardner-Denver quality WB machines. Ca- 
pacities from 142 to 1150 c.f.m. displacement. Write for Bulletin WB-10, 
or call your local Gardner-Denver compressor specialist. Gardner-Denver 


Company, Quincy, IIl. 


Space-saving champ 


... money-saving winner 


7503 on Reader Service Slip. 


Developments 
in fork lift 


trucks 


When truck assumes stacking 
position, under narrow-aisle 
conditions, outrigger on side 
of truck within the radius of 
the turn is hydraulically ex- 
tended to provide stability. 
Arrow indicates truck's other 
outrigger in traveling position 


Two approaches to con- 
fined-area operations as 
introduced at Material 
Handling Institute exposi- 
tion, Cleveland, Ohio, June 
9-12, 1959 


Stacks loads at right angles 
in aisles 6 feet wide 


By operating in aisles four 
to six feet narrower than con- 
ventional lift trucks require, 
new gasoline- or LP-Gas- 
powered fork lift truck can 
increase average storage ca- 
pacity as much as 50 per cent. 

Equipped with hydraulically 
operated outriggers, truck 
performs right or left angle 
stacking, lifts loads at speed of 
70 fpm and maneuvers safely 
through congested warehouse 


areas. 

Moreover, unit has_ the 
speed and agility, and the sit- 
down comfort, of traditional 
fork lift trucks. 


(“Naro-Aisle-Stack” series of 
fork lift trucks, in gasoline- 
or LP-Gas-powered models, 
is development of Towmotor 
Corporation, 1226 E. 152nd St., 
Cleveland 10, Ohio.) 

For more information circle 
7504 on Reader Service Slip. 
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Traverses in any direction, 
at any angle, with any shaped load 


N ew “Crab” fork lift truck 
can turn completely around 
in a 70-in. circle — only six 
in. more space than truck’s 
over-all length. 

It can traverse in any di- 
rection, at any angle, without 


changing its original orienta- 
tion. Thus, truck traveling 
north can suddenly be made 
to travel northeast at 45°-an- 
gle to original line of travel 
— yet truck and load can be 


(Continued on next page) 


The "Crab" truck is easier to steer in tight aisles, steer around 
corners and right-angle stack 
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One-hand command 


speeds meat processing 


Charging a 500-lb.-capacity silent cutter and mincer, this man easily and 
quickly spots heavy stainless steel bucket in position—in a matter of seconds. 
He controls load with one hand— 14-ton Gardner-Denver air hoist does all 
the work. 

This is only one of a complete line of Gardner-Denver air hoists (from 
150-lb. to 2-ton capacity). They all give you the swift, safe lift you need: 
And they all have a sealed-in, air-powered motor that resists dirt, dust, 
heat and moisture. Write for Bulletin 86-1. 


EQUIPMENT TODAY FOR THE CHALLENGE OF TOMORROW 


Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), Ltd., 14 Curity Avenue, Toronto 16, Ontario 
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Quick-change mounting plate facilitates 
multiple use of Viberlec vibrator. 





Viberlec Vibrators increase pro- 
duction...lower operating costs! 


Most efficient and economical movement 
of bulk materials is provided by Viberlec 
electric external vibrators—from the 
finest powders to large solid pieces— 
through bins, chutes and hoppers. 

Compact, powerful Viberlec vibrators 
offer many advantages: 

@ Practically silent operation — little or 
no annoyance to employees. 

@ Vibrated material may be hot or cold, 
under pressure, vacuum or controlled 
humidity. It may be sterile, toxic or 
protected by an inert atmosphere. 

e rating parts, sealed in steel are not 
affected by dust, moisture, water, hu- 
midity, corrosive or contaminated air. 

@ Rugged construction for years of 
service. : 


10’ cord and switch 
with thermal over- 
load protection are 
included. 







WRITE TODAY for full information! 
VIBER COMPANY 726 S. Flower St. 


California 


Pioneers and leaders in the manufacture of 


VIBRATORS 
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kept facing directly north. 

This “crab-like” multi-di- 
rectional versatility is 
achieved by manipulating 
steering wheel with left hand, 
control lever with right. 

Control lever can send unit 
off in any direction or on 
any type of turn by varying 
the speeds of the two electric 
drive motors hooked up to the 
front left and front right 
wheels, respectively. 

Truck’s over-all width of 
43 in. permits it to operate in 
pallet rows — to pick up 42- 
in.-wide loads far down the 
row. 

Placing and positioning the 
load is accomplished by a 
swing-reach type fork attach- 
ment. Latter can swing the 
load 30° each side of center, 
or it can be swung over a 
load to pick up the second 
load stacked behind. 

One lever controls both 
swing and reach features, 
which can be operated indi- 
vidually or simultaneously. A 
tilt device, to cradle the load, 
is available as an optional 
feature. 

Travel is at rate of 5 mph 
light, 4 mph _ loaded; lift 
speeds are 32 fpm light, 22 
fpm fully loaded. 

To minimize extra expense, 
truck’s main components — 
including uprights, power 
units, pumps and reach at- 


tachment — are standard 
items on company’s. other 
trucks. 


(Transveyor “Crab” universal 
fork lift truck with Stero- 
Matic steering, available in 
4000-lb capacity, is develop- 
ment of Automatic Transpor- 
tation Company, Division of 
The Yale & Towne Manufac- 
turing Company, 149 W. 87th 
St., Chicago 21, IIl.) 

For more information circle 
7507 on Reader Service Slip. 


For more information on 
developments described 


here, use the convenient 


self-mailing Reader Serv- 
ice Slip. 





MEYER 


9 9528 FREDERICKSBURG RD. © 
Sal 

















Patent Pending 


Hopper can be removed for cleaning 


Available with 


a» 
MACHINE COMPANY 


P. O. BOX S096 e e PErshing 4-515) 
SAN ANTONIO 1, TEXAS 


MEYER SIMPLEX CONVEYING ELEVATORS are in daily 
use throughout the world where they are gently and 
efficiently conveying such products as Sugar; Grain; 
Whole and Diced Vegetables; Beans; Corn: Seed: Coffee 
Beans; Instant Coffee: Powdered Milk: Cake Mix; Bakery 
Products; Candy; Edible Nuts, and many other food pro. 
ducts, as well as Chemicals; Carbon Black: Bottle Caps; 
Small Parts, etc. Sturdily built for round-the-clock opera- 
tion and low maintenance, the SIMPLEX is available in 
a size or capacity to meet your specific needs. 

Also with end or side discharges and with cast alumi- 
num alloy or stainless steel buckets for sanitation and 


long life. 

| e@ SAFE 
@ DURABLE 
e@ SANITARY 


WRITE FOR BULLETIN 910 





CONVEYING ELEVATORS 








VIBRA-FLEX FEEDERS and HOPPERS. . 
TO ASSURE A UNIFORM FLOW OF MATERIAL 
The built-in Adjustable VIBRA-FLEX Feeder. above, is used 
when SIMPLEX is fed from a holding bin. The Portable VIBRA- 
FLEX Feeder and Hopper, left. is used when manual feeding 
is desired. Feeding rate on both are adjustable. 
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f , 
need more 
information... 


Note there 


is a key number at the end of editorial 


articles or advertisements. To request more informa- 
tion circle the proper number on the convenient form 


opposite the last page. Send the form to us. . 


. we do 


the rest. Information comes direct to you. No obliga- 
tion, of course. 
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Easy-to-dump 
metal bulk bins 


. « - Cut time, costs in 
unloading hard-to-handle 
‘‘loose’’ materials 


Uses: Equipment is designed 
for in-plant and inter-plant 
handling of such products as 
flour, sugar, salt, coffee, grain, 
etc. 


Standard drum closure (A) pre- 
sents wide 22-in. opening; in- 
ternal transition cone (F) is 
welded to four side walls; trun- 
nion tube (E) provides easy 
means of inverting. Sturdy con- 
struction includes stiffening cor- 


rugations (C), easy spotting 
nesting pockets (B) and heavy 
gauge legs (D) 


Features: Trunnion tube 
built through center of bin 
permits easy 180° rotation for 
unloading using lift truck 
grabs, overhead sling hoist or 
floor-mounted inverter. 

Built-in internal “cone,” 
shaped to conform with angle 
of repose of material (see 
photo), insure complete emp- 
tying when bin is inverted. 
Since bin’s only opening is at 
top, there is no possibility of 
product leakage during han- 
dling or storage. 

Description: Available in 36, 
65 and 88 cu ft. sizes, bins are 
fabricated of quality steel or 
aluminum, will easily hold 
6000 Ib. 

Containers are considered 
part of special rail car—travel 
freight free” under existing 


(Continued on next page) 
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T° Poultry! 


USING ONLY 
COLD WATER 


"'C.F-C'' 


maintained. 


"'C-F-C'' CHILLERS deliver chilled, drained and clean 
poultry, from CLEAR-CLEAN-COLD water, in one operation. 


* Counter-Flow-Continuous PAT. APPLIED FOR 


These Chillers convey the poultry through a flume 
against a current of fresh refrigerated water. By 
using the counter-flow feature, birds enter the tem- 
perate water first. Gentle air agitation aids in the 
removal of high body heat and also establishes a 
cleaning action. The final cooling is accomplished 
in CLEAR-CLEAN-COLD water, all in one operation. 


“C-F-C’ CHILLERS have a proven performance of 
delivering a better looking product (improved “bloom") 


and a highly profitable "yield." 


“C-F-C” CHILLERS are made of stainless and galvanized 
steel. No hidden or covered areas—hard to clean. All 
parts are open and accessible—easily cleaned. 


“C-F-C’ CHILLERS are stationary, designed for a long 
low-maintenance life. They soon show an improved profit 
in the overall operation by savings in labor, space, equip- 
ment and cooling costs. 


Weite ... 


Telling us the size and capacity of your plant... 
and let us show you how "C-F-C" Chillers can help you 
cut overhead, improve operations, and make more profits, 
And continue to do so for many years, 


CEPENDASLE Bid Nad SINCE 1882 


WAYNESBORO, Tye UE Ss. 
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PUMP AVAILABLE IN 


Stainless ee! 


Safely move... 





@ ACETONE @ GLUE, WOOD 

@ CATSUP @ HAIR TONIC 

@ CHEMICALS @ HYDROFLUORIC ACID 
@ CHOCOLATE @ INKS 

@ COSMETICS @ LACQUERS 

@ DETERGENTS @ MUSTARD 

@ DYE STUFF @ PHOSPHORIC ACID 
@ FATTY ACIDS @ SHAVE LOTION 

@ FREON @ SEALERS 

@ GLUE, LATEX @ SOY SAUCE 


The new Stainless Steel Fast-Flo Pumps 
by Graco are now pumping and dispens- 
ing these and other corrosive, “handle- 
with-care” liquids and semi-fluids . 
quickly, safely and direct-from-drum! 

Say goodbye to spillage and waste, elim- 
inate danger of contamination to your 
expensive liquids and semi-fluids. Investi- 
gate this new Stainless Steel air-powered 
Fast-Flo Pump by Graco! 

WRITE FOR LITERATURE TODAY! 
OR SEE YOUR LOCAL INDUSTRIAL DISTRIBUTOR 


G R AC o FastHo “DIRECT-FROM-DRUM” PUMPS 


GRAY COMPANY, INC. @ Engineers and Manufacturers 
82 Graco Square, Minneapolis 13, Minnesota 


FACTORY BRANCHES: New York (Long Island City) « Philadelphia ¢ 
Detroit ¢ Chicago * Atlanta « Houston * San Francisco 


SALES OFFICES: Washington ¢ Toronto 
7510 on Reader Service Slip. 


PAPERLYNEN 
SERVICE CAP 


Paperlynen Caps are ADJUSTABLE to 
any headsize. Insure perfect fit. Light 
and comfortable. More ECONOMI- 
CAL. Reduce your present Cap ex- 
pense by 50%. Distinctive with your 







special imprint. Millions used annu- 
ally by nationally known companies. 
Just mail coupon below with mana- 
get's signature and we will send you 
absolutely FREE, a Patented Adjust- 
able Paperlynen Service Cap. 





PAPERLYNEN COMPANY 
555 West Goodale St., P.O. Box 1498, Dept. H-8, Columbus, Ohio 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. 


Firm Name. 





Address. 





State. 








City. 
Signature 
of Manager. 
Name of Paper Jobber most frequently patronized: 





a 





Se 
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tariff regulation. They are also 
ideal for barge operation. 


(Invert-A-Bin “se mi-bulk” 
handling equipment, available 
for lease or purchase, is man- 
ufactured by The Powell 
Pressed Steel Company, Hub- 
bard, Ohio.) 

For more information circle 
7512 on Reader Service Slip. 


Stress sanitary handling in 
overhead cable conveyor 


Trolley and wheels of over- 
head conveyor have _ been 


streamlined for easier clean- 
ing and maintenance in poul- 
try, meat, other food plants. 


& 


Wheels have '% to '/2 amount 
of former friction 


Wheels have smooth, flush 
outer contours and a new 
sealed lubrication feature. 
Low-friction ball bearing 
wheel offers low conveyor 
pull, longer conveyor life. 
(Bush-Lock Overhead Cable 
Conveyor is product of The 
E. W. Buschman Co., Clifton 
& Spring Grove Ave., Cincin- 
nati 32, Ohio.) 

For more information circle 
7513 on Reader Service Slip. 


See Page 103 


for handy, classified listing 
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PALLET LOAD 





... Anytime 
... Anywhere 


WITH MAGLINER MAGNESIUM 
PALLET DOLLIES ON THE JOB! 


No need to halt work, 
delay shipments, block off 
loading areas waiting for 
power equipment. Magliner 
Pallet Dollies keep stock 
on the move between dock and 
carrier .. . plant and warehouse— 
wherever, whenever it’s needed! 
Magnesium light for easy one man 
handling. Put Magliner Magnesium 
Pallet Dollies to work for you! 


WRITE TODAY FOR BULLETIN P8-1 


Magline Inc. 
P. O. Box 408 


Pinconning, Michigan 
PALLET DOLLIES 


Canadian Factory: Magline of Canada Ltd., Renfrew, Ontario 


7514 on Reader Service Slip. 


LINK-BELT 


liquid vibrating screens 


FIBROUS SOLIDS are removed 
from beet waste water by 
Link-Belt screen at a Mid- 
west cannery. Water is used 
for spray irrigation. 







Separate solids from waste water at low cost 


More and more food processors are turning to Link-Belt 
liquid vibrating screens for efficient, low-cost reclamation 


of solids . . . for reduction of stream pollution. Their 
high-intensity, accurately controlled vibration permits 
fast, effective separation of solids from large volumes of 
liquid without blinding—can be easily 
adjusted to meet varying conditions. 


Write for Book 2777. 


LIQUID VIBRATING SCREENS  '+.*4 
LINK-BELT COMPANY: Executive Offices, Pruden- 
tial Plaza, ogy: od 1. To Serve Industry There 
Are Link-Belt Plants and Sales Offices in All 
Principal Cities. Export Office, New York 7. 


Pal. | cepa 
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Big stakes 


(Continued from page 23) 
chanically — clamps will grip 
and lift one or more layers 
from a stack at a time. 

A new feature of partial 
load handling may arise in fu- 
ture unit-load plans: if in- 
coming orders could be stand- 
ardized in case-layer multi- 
ples, then many less-than- 
unit-load items could be han- 
dled mechanically (one or 
more layers at a time) in- 
stead of requiring manual or- 
der-picking and loading. 

Clamp trucks are highly 
flexible . . . they adjust to fit 
the unit-load width. Procter 
and Gamble handles more 
than 300 different carton sizes 
with clamp trucks, plus such 
miscellaneous items as drums. 

Unit loads average 60-80 
cartons, but are as high as 
412 cartons per unit load, de- 
pending on carton size. 

Over-all speed of handling 
is, theoretically, increased 
since there are no pallets to 
handle, though clamps may be 
somewhat slower per opera- 
tion performed. 

With large carton arms 
and back guards, droppage of 
cartons from unit-loads — es- 
pecially of small, lightweight 
sizes — is nearly eliminated. 

Clamp trucks are common- 
ly equipped with side-shifters 
to allow operators to accu- 
rately position loads on stack. 
After operators become skilled 
with clamps, these side-shift- 
ers are seldom used, some ma- 
jor canners report. 

For warehouses that handle 
both palletized and clamp- 
unit loads, a combination fork 
and clamp attachment is 
available for lift trucks. Op- 
erator converts from one type 
of handling to the other by 
flicking a switch. 

Clamp disadvantages: A 
typical comment by users of 
clamp trucks is that expert 
operators are required; other- 
wise, clamp handling costs 
can be substantially higher 
than pallet handling. 

Another important consid- 
eration is period. of storage. 
For long periods, and in high 
stacks, the pallet investment 
saving may prove substantial 
and merit use of clamps. 

If turnover is rapid, it is 

(Continued on next page) 
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MOYNO.. .. the “Quick-to-clean"” Food Pump 
that even Pumps Suspended Solids! 


A Moyno Food Pump can easily be disassembled in 2 minutes 
and 43 seconds for thorough, effective cleaning and be back on 
duty in minutes. Moynos eliminate long, costly cleanups that 
rob production time. Foods stay pure too, because MoyNo’s 
smooth internal contours won’t collect particles where bacteria 
might thrive, and bearing lubricant is completely isolated from 
pumping compartment to prevent contamination. 

Any food product that will move through a pipe—from cider 
to lumpy potato salad—can be pumped with a Moyno. The 
“progressing cavity” principle that distinguishes MoyNo from 
all other pumps explains this remarkable capability. The cutaway 
model above shows the screw-like, reversible rotor that revolves 
in a double-threaded stator to create these progressing cavities. 
Material flows smoothly and uniformly, without pulsation, aera- 
tion, agitation or disintegration. All wettable parts are stainless 
steel—or stator may also be synthetic rubber, odorless bakelite 
or other material, depending on service requirements. If needed, 
off-the-shelf replacement parts are always immediately available. 

To chop cleaning costs and keep all foods moving through 
your plant, learn more about Moyno by writing today for 
Bulletin 34 FP 


ROBBINS & MYERS, INC. 


motors, household fans, Propellair industrial fans, hoists, Moyno industrial pumps 
SPRINGFIELD, OHIO « BRANTFORD, ONTARIO 
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1 they’re NEW ! 
| ' they're 1 
| _ pneumatic 
I / 


The Cleveland Vibrator Company 
presents: Cleveland’s new vibrating 
feeders and conveyors to handle your 
difticuit-to-move rood products—sate- 


ly—surely—accurately. 

Only one moving part. Mounting is 
easy, no springs to tune. . . and the 
cost is surprisingly low. — 

Variable flow completely controlled, 
with instant start and stop. 


Write today for complete 
information and prices. 





THE 


anit) 
TTT: 


COMPANY 





Dept. 8G, 2818 Clinton Ave. ® Cleveland 13, O. 
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(Continued from preceding page) 
possible that total savings 
through pallet-handling might 
equal or exceed total savings 
using clamps. Evidence on this 
point is still vague, and de- 
pends on individual opera- 
tions. 

Space must be left between 
stacks for insertion of clamp 
arms. As little as three inches 
may be allowed, though for 
high stacking a minimum of 
5 to 6 in. is more practical. 

Whether this lost space 
equals or exceeds space occu- 
pied by equivalent pallets is 
a question. The open spaces 
also require dunnage between 
stacks in vans and cars. 

Over-all production rate is 
increased by clamps, some 
say, since there are no pallets 
to handle. Others disagree. 
Speed of handling unit-loads 
by clamp is reduced by 4 per 


cent or more ... up to 20 per 
cent, these latter sources 
claim. 


A 1956 study by the Atlan- 
tic States Shipper Advisory 
Board on palletless handling 
indicated that a minimum 
aisle width of 12 ft, and as 
much as 14 ft was required 
for clamp handling. Narrower 
aisles can be used with pal- 
lets. 

Clamping pressure some- 
times distorts packages, espe- 
cially with inexperienced la- 
bor. This results in spilled 
stacks when other loads are 
placed on top. 

Initial purchase cost for 
clamp trucks is higher, and 
maintenance costs are some- 
what higher. 


Clamp-truck use growing 


Most major canners on the 
West Coast are using clamp 
trucks for some in-plant han- 
dling jobs, and many are 
specifying more clamp trucks 
for the coming year. 

However, fork trucks and 
pallets continue to be the 
main method of unit-load 
handling, until some other 
standardized method of unit- 
ized shipping gains industry- 
wide acceptance. 

This further points up need 
for an inter-industry confer- 
ence on_ unitized shipping 
standards, as suggested in the 
May article. END 


THE V-NOTCH 
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They tell us it’s a growing America. 
It is. 


You know already you'll need to expand 
to keep pace with demand. 


tite 


IN 


That’s why the V-notch Chlorinator has 
such tremendous range. The precision 
shaped groove in a V-notch plug is made 
to control chlorine completely to one 
eight-hundredth of the maximum ¢Ca- 
pacity of your machine. In fact, this 
is standard in some of the V-notch 
chlorinators. % 


Your W&T representative will help you 
size your V-notch chlorinator so that 
when your treatment needs step up—you 
simply snap in the next size rotameter. 


Without buying a new machine, you get 
the same quick, accurate control in a 


: A booklet, “The V-notch 
new working feed range. 


Story” will tell you about all 
the W&T V-notch Chlorinator 
features. For your copy 


And, of course, the right plastics make 
write Dept. S-133.38 


the whole chlorinator chlorine-proof, 








WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET, BELLEVILLE 9,NEW JERSEY 





Wal DRY CHEMICAL FEEDERS 


For Accurate Feeding Of 
Water Treatment Chemicals 
Full line of wide range dry chemical feeders 


capable of controlling a few ounces to 3000 Ibs. 
per minute. 

Write for Bulletin M-38 for complete Dry 
Feeder information. 


WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET, BELLEVILLE 9,NEW JERSEY 
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INSTRUMENTATION 


Fairbanks-Morse 


Batchplug (top) being in- 
serted into panel board. 
Plug provides instant for- 
mula change-over and con- 
trols up to ten separate 
ingredients on three scales. 
Relative size of plug is 
demonstrated in hand 
(center). Bottom right, 
several plugs in container 


In batching operations, compact component 


enables food processors to... 


change formula instantly 


Each unit can be preset to control 
as many as ten ingredients per formula 


Automatic batching equip- 
ment incorporates a new con- 
trol component that provides 
instant formula changing. 

About the size of a pack of 
cigarettes, Batchplug_ elimi- 
nates human error that is 
sometimes present in manual 
ingredient dialing. 


Sy, 


Each of ten ingredients controlled by 

@ Batchplug can be adjusted for 

larger or smaller quantities by ad- 

lusting a screw. Accuracies can be 

to within | scale graduation up 

to 1%. Identifying cover slides for 
ready access to screws 
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Each unit is a_ self-con- 
tained formula regulator, pro- 
viding complete pre-set con- 
trol for up to ten ingredients 
per formula. 

Each Batchplug has a 
nameplate for quick identifi- 
cation. 

To comply with all local, 
state or federal batching reg- 
ulations, individual Batch- 
plugs can be accurately sealed 
within one scale graduation. 
A small screw driver is the 
only tool required to set the 
unit for proper control over 
the batching operation. 

Formula privacy can also 
be indefinitely retained, and 
no special operator skill is 
required to adjust or operate 
the batching control system. 

The unit simplifies electric 
circuitry and reduces control 
cabinet size appreciably. The 
system can be used in both 


(Continued on next page) 


Auto-Manual Switch 


Time Control permits varying 
time of contro! actuation. 


Sensitivity Control permits 
adjusting to meet operating 
conditions. 


Prevents incorrect weighing ... stops costly errors! 


With the new Electronic Weight 
Detector, true weight of any load 
can be automatically obtained 
and recorded without need of a 
weighman. Where a weighman is 
used, it is impossible for him to 
record incorrect weights or start 
a sequence at the wrong time. 
When desired, a flip of the switch 
can disengage the Weight Detec- 
tor entirely from the system. This 
is the first fully-reliable control of its 


kind available in the scale industry. 

To completely automate your 
weighing—to be sure that your 
weights are correct—to protect 
yourself by completely policing 
your entire weighing operation— 
contact your nearby Fairbanks- 
Morse Field Engineer, or write 
directly to Fairbanks, Morse & 
Co., 600 South Michigan Ave., 
Chicago 5, Illinois for complete 
information. 


See Sweet's Plant Engineering File for full line of F-M Scales 


FAIRBANKS-MORSE 


a@ name worth remembering when you want the BEST 


SCALES * PUMPS e DIESEL, DUAL FUEL AND GAS ENGINES ¢ ELECTRIC MOTORS 
GENERATORS »« COMPRESSORS « MAGNETOS « HOME WATER SYSTEMS 
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small 
quantity 
hydrogen 


economically 


Available for the first time—from the nation’s packaged generator leaders—a complete 
line of fuel reforming type hydrogen generators — from 250 cfh to 5000 cfh of highest purity gas. 
These compact units are designed and built to give limited hydrogen users a most efficient hydrogen 
supply. For special catalog, further information, write today to Gas Atmospheres, /nc., 20077 
Lake Road, Cleveland 16, Ohio. For representative nearest you consult Chemical Engineering 
Catalog or Refinery Catalog. 





ORIGINATORS AND LEADING PRODUCERS OF PACKAGED GAS GENERATOR SYSTEMS 
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(Continued from preceding page) 
large and small automatic 
batching operations. 

Five basic models are avail- 
able to control up to ten in- | 
gredients with up to three 
scales. 


(The system is a development — 
of The Howe Scale Company, 
Rutland, Vermont.) 

For more information circle 
7521 on Reader Service Slip, 





Shows under-over weight 
in dial scale divisions 





A panel-mounted meter 
that indicates weighting devi- 
ations in terms of dial scale 
divisions is described and il- 
lustrated in a 1-page technical 
reference bulletin. 

Under-over indicator shows 
number of graduations of an 
off weight on the control 
panel face for each ingredient 
weighed by the scale. 





overweight each appear visu- 
ally on meter by means of two 
outer pointers 





It indicates an  off-weight 
trend before an actual alarm 
condition is reached. Unit 
provides independent adjust- 
ment of overweight and un- 
derweight tolerance from one 
to ten dial graduations. 


(“Under-Over Indicator’, 
Bul 58B, is available from 
Richardson Scale Co., Clifton, 
New Jersey.) 

For your copy simply circle 
7522 on Reader Service Slip. 


uct at right, circle 7523... 
see information request blank 
opposite last page. 


For more information on prod- i 
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CERTIFIED FOOD 


ee Tempting, eye-appeal attains its most potent sales effectiveness with 
BLY) Red Seal Colors of unsurpassed brilliance, purity and uniformity. Let 
+ - Warner-Jenkinson produce—and precisely re-produce—the exact colors 
2 D @ to give your products the greatest possible taste-stimulating attractiveness. 


tae 
WARNER-JENKINSON MANUFACTURING CO. 


Manufacturers of Certified Food Colors, Vanillas, Extracts, Flavors 
2526 Baldwin St. . St. Louis 6, Mo. 


WaT 
West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. * Warehouses: Boston, Jersey City, Atlanta 
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FULLER . 
resi 
Pneumatic Conveying System 
Provides Low Cost, 
Sanitary 
Central Control Panel of Jewel Tea’s flour-handling system. Flour Handling Method 
At right are main conveying lines—each to a separate bin. F 
New Jewel Tea Co., Inc. Bakery | ,. 
and 
Automation .. . at the new Jewel Tea Company Fee 
bakery in Melrose Park, IIl., . . . means baking ated 
more than four tons of bread an hour under the naa 
highest standards of sanitation, at the lowest contre 
possible production cost. A Fuller-engineered uid ar 
pneumatic flour-conveying system helps make amoul 
this record performance possible. Des 
repro 
This automatic, smooth running pneumatic con- +05 
veying system is controlled by one man and a larger 
centrally located push-button control panel. By standa 
making a simple connection, turning a switch and a r 
pressing a button, the operator empties 100,000 appro: 
lb. GACX Airslide carloads, of bulk flour, into (Aut 
storage bins. Other buttons send the flour Delse, 
through predetermined cycles of sifting, weigh- Broad 
ing, mixing — in dust-tight, self-cleaning pneu- For 
matic lines. 1525 0 
Compact, flexible, easy-to-install Fuller pneu- 
matic conveying systems are integrated into Pr 
your plant processed by Fuller specialists. Write ee 
or phone today outlining objectives such as Ust 
capacity, distance and material to be handled. How 
Fuller engineers will gladly furnish additional trial lit 
information and make appropriate recom: of 10-1 
mendations. publish 
1308 Electric 
isit u -273 iatic 
enteial ae celenemee A 7 Sciatio 
Cleveland, September 22-25. neering 
Book] 
courany FULLER COMPANY amples, 
176 Bridge St., Catasauqua, Pa. pet = 
SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION : c 
Te ee es Birmingham ¢ Chicago * Kansas City * New York (“Sugge 
Los Angeles * San Francisco * Seattle 
7524 on Reader Service Slip. 
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Automatic batch 
weighing and dispensing 


Uses: For packaging liquid 
materials by weight or vol- 
ume and pre-weighing batches 
of resins or catalysts. Can also 
be used in some cases as 
resin-hardener dispenser. 


Valves are equipped with cable 
and connector to fit the recep- 
tacle on scale 


Features: Balance is oper- 
ated by setting scale for re- 
quired weight, then pressing a 
control switch. Electrically 
controlled valve dispenses liq- 
uid and shuts off when correct 
amount has been dispensed. 

Description: Scale has a 
reproducibility of +1% or 
+05 grams, whichever is 
larger. Capacity is 210 grams 
standard, 2000 grams optional. 

It is 14 in. wide, 7 in. deep, 
and 10 in. high. Its weight is 
approximately 734 lb. 


(Autogram is a product of the 
Delsen Corporation, 719 W. 
Broadway, Glendale 4, Cal.) 
For more information circle 
1525 on Reader Service Slip. 


Proper application of 
industrial limit switches 


How to properly use indus- 
trial limit switches is subject 
of 10-page booklet originally 
published by the National 
Electrical Manufacturers As- 
sociation as authorized engi- 
neering information. 

Booklet contains 17 ex- 
amples, in line drawings, of 
the wrong and right way for 
specific applications. 


(“Suggestions for the Proper 


(Continued on next page) 
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gpociohice? 


Does business 
publication 
advertising pay? 


Bill Kramer 
Monsanto Chemical Co. 
sells to industry 


No one is in a better position to give a hard- 
boiled, practical answer to this question than 


the men who spend their working lives on the 


sales front...the men the ads are supposed 
to help...the men who sell. 


Here are the statements of salesmen who 
know what advertising does for them when 


it appears in the industrial, trade or profes- 


says Mr. Kramer: 


‘We make many different chemicals, mostly 
standardized products that don’t have trade 
names. Many of our chemicals are purchased 
in small quantities direct and through dis- 
tributors. So you might think that all I have 
to sell is price. That’s not true. Thanks to 
our advertising in business papers the name 
‘Monsanto’ is known to stand for quality 
products and service. 


“We have so many small customers I can’t 
call on all of them, so advertising must carry 
a large part of the load for the small orders 
we get from such people which add up to a 
great deal of tonnage. Advertising also gets 
across the fact that we warehouse standard 
chemicals right here in the city and can give 
prompt service. 


“We have such a long list of chemicals that I 
wouldn’t do much of a sales job if I just read 
the list of chemicals we make on each sales 
call. So again our company uses advertising 
to let the people know all the different chem- 
icals we are prepared to deliver. Then we 
salesmen can concentrate on the individual 
prospect’s immediate requirement. 


“Of course you don’t always know exactly 
what chemicals are required by a particular 
prospect because a company can go into a 


How salesmen use their companies’ 
advertising to get more business 


Here’s a useful package of ideas for the sales man- 
ager, advertising manager or agency man who 
would like to get more horsepower out of his ad- 
vertising. Send for a free copy of the pocket size 
booklet which reports the successful methods em- 
— ployed by eleven salesmen who tell 
how they get more value out of their 
companies’ business publication 
SALESMEN advertising. 
USE 
BUSINESS 
PUBLICATION 
ADVERTISING 
IN THEIR 
SELLING 


You can be sure that more of your 
salesmen will use your advertising 
after they read how others get busi- 
ness through these simple methods. 


The coupon is for your convenience 
in sending for your free copy. 


sional publications that serve the specialized 
markets to which they sell: 


new product, or a variant of an old one, al- 
most overnight and come up with a need for 
a chemical he’d never used before. So it’s 
pretty important for our advertising to re- 
mind all buyers just what lines we have. 


“Although many of our chemicals don’t have 
trade names, we have one silica product that 
has become known to the trade as ‘Santocel’. 
Very few people in the trade call this by its 
proper chemical name — they refer to it as 
‘Santocel’. Advertising in the trade papers 
has created this new name and made it stick. 
These are just some of 
the ways I know adver- 
tising is working for me— 
even while I’m fishing. It 
calls on people I can’t get 
to see, and calls on the 
others more often than I 
can possibly do in person, 
and suggests new uses for 
our products.” 


Ask your own salesmen what your com- 
pany’s business publication advertising does for 
them. If their answers are generally favorable, 
you can be sure that your business publication 
advertising is really helping them sell. If too 
many answers are negative, it could well pay you 
to review your advertising objectives — and to 
make sure the publications that carry your ad- 
vertising are read by the men who must be sold. 


NATIONAL BUSINESS PUBLICATIONS, INC. 


NATIONAL BUSINESS PUBLICATIONS, INC. 
Department 8F 


1913 Eye Street, N. W. . 
Washington 6, D. C. STerling 3-7533 
Please send me a free copy of the NBP booklet 
“How Salesmen Use Business Publication 
Advertising in Their Selling.” 


...each of which serves a 
specialized market in a specific 
industry, trade or profession. 


Name 
Title 
Company 


Street Address 








NEWS ABOUT SCALES 


How did this team 
solve an age-old 
weighing problem ? 


Since 5,000 B.C. men have been trying 
to devise a pivot balance that would be 
highly sensistive yet remain accurate. 
The breakthrough came in 1956 when 
the United States issued a patent for a 
“Thayer Flexure Plate” Leverage Sys- 
tem. A team of engineers and business- 
men, aware of industrys great 
cumulative loss of materials in weighing 
operations, had invented a revolutionary 
new scale. 

Knife-edged pivots that progressively 
wear and change were replaced by 








THAYER SCALE CORP. 


THAYER PARK, 


Thayer Flexure Plates that move only 
.001”, yet accurately reflect the minutest 
changes in weight. This firmly joined 
lever withstands shocks and vibrations 
indefinitely. Dirt and dust are no longer 
a problem. Thayer guarantees this lever- 
age system accurate for the life of the 
scale. 


How Can It Save You Money 

Year After Year? 

Working in conjunction with straight 
electrical controls, it forms the most 
reliable, low maintenance system ever 
devised to control processing or mate- 
rials handling by weight. Literature on 
its application to filling, batching and 
checkweighing operations is available 
on request. 


THAYER SCALE 


AUTOWEIGHTION SYSTEMS FOR FILLING, 
BATCHING AND CHECKWEIGHING 


PEMBROKE, MASS. 
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(Continued from preceding page) 
Application of Industrial 
Limit Switches” is available 
from Micro Switch Div. of 
Minneapolis Honeywell Regu- 
lator Co., Freeport, IIl.) 

For your copy simply circle 
7527 on Reader Service Slip. 


Simplified sequential 
control made function 
of operating variable 


Will control highly complex 
operations 


Simplified sequential control 
instrument may be used to 
control numerous processing 


. variables. In doing so it may 


function as an on-off control, 
or for start-stop operations 
such as in motors, alarm sig- 
nals, etc. 

It has equal application for 
semi-complex and highly 
complex operations. This might 
be step-wise operations of 
motors, pumps and _ similar 
equipment, interlocking sys- 
tems for processing functions 
and arrangements for combin- 
ing control, signal and safety 
steps. 

In the instrument, rotary 
electric contacts are mounted 
on the shaft of a recording 
pen or indicating pointer. As 
the pen or pointer moves 
up the scale, the shaft ro- 
tates, successively making and 
breaking electrical contacts 


‘which are pre-set for desired 
control volume. (See diagram.) 
Non-corroding _platinum- 





Diagram shows typical signal 
circuit function. Measuring pen 
is connected to shaft S. As pen 
moves up or down, shaft rotates, 
making and breaking electrical 
contacts on discs 1, 2 and 3. 
(There may be as many as 7 
discs.) Low or High relays (L 
and H) are energized, causing a 
signal circuit to light low or 


high lamps (a and b) 











Outstanding 
Accuracy 


PALMER 


Dial Thermometer 
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FULL 314" 
DIAL FACE 







Check these functional features 






© Direct-drive Bourdon Coil with 
a filled system for longer 
lasting accuracy. 







© Stem can be placed at any desired 
angle and case can be rotated 
to most readable position. 






External calibration for zero setting. 






Unaffected by stem alignment. 





© Accurate to one scale division. 









® No sticking at any temperature. fe 
© Non-corrosivée case. is | 
ence dj 

of dye 

in the 
mines { 

(Udy 

manuf, 
THERMOMETERS, INC ro c 
Mfrs. of Industrial Laboratory, ing, Mir 
Recording and Dial Thermometers . | 
2515 Norwood Ave., Cincinnati 12, 0 . or mr 
530 on 

7528 on Reader Service Slip. 
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wns" | BRAND NEW FROM SIMPLICITY! 


iridium rotary contacts seldom 


need replacing or operating 4 4 
attention. They do not require = 
adjustment, although contact 


settings can easily be changed 
if operating conditions are 
alerted. 


(Rotax Rotary Contact Elec- 
tric Controllers are manufac- 
tured by The Foxboro Co., 
Foxboro, Mass.) 

For more information circle 
7529 on Reader Service Slip. 























Analyzes protein 
in 31/2 minutes 





A protein analyzer is now 
available to grain buyers, 
grain terminals, or millers to 
make an immediate reliable 
protein count. 

Wheat sample of approxi- 


cm J 
pricking 
mately one gram is placed in a 


me I ° 
container with fixed amount = sca oy a .¢ | 
of dye. Mixture is then ground mag 
sizing 
PRICKING PANEL INCREASES THE RATE 
left, is entirely new in the industry; it pro- 
vides fine mechanical perforations of fruits 
” @ 
every fruit or vegetable passing over this A a d ustri Pel 
vibrating panel receives many tiny perfora- 
waste removal 

























for three minutes. 
Pa 
OF BRINE OR SWEETENING PENETRATION Fe ew @ | te fg H al Gg 
and vegetables and increases the rate of 
tions, thus enabling faster and better pene- 


The Simplicity “pricking panel,” shown at 
brine and sweetening penetration. Each and 
tration of brine or sweetening. 





Complete instrument requires 
less than half desk-top area. 
Cuts analysis time from I! 
hours to 3!/2 minutes 








A few drops of sample are 
then tested in colorimeter, 
which is calibrated to a refer- 
ence dye sample. The amount 
of dye bound by the protein 
in the wheat sample deter- 
mines the protein content. 


(Udy Protein Analyzer is 

manufactured by Hegman, am p 
Inc, Grain Exchange Build- TRADE M 
ing, Minneapolis 15, Minn.) 


ns information circle ENGINEERING COMPANY «+ DURAND 6, MICHIGAN 
on Reader Service Slip. 







SALES REPRESENTATIVES IN ALL PARTS 
OF THE U.S.A. 

FOR CANADA: Simplicity Materials 
Handling Limited, Guelph, Ontario, 

FOR EXPORT: Brown & Sites, 50 Church 
Street, New York 17, N. Y. 
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AO’s Goldberg Process 
Refractometer Prevents Waste 
... Increases Profits 


This in-stream Refractometer can be mounted in wall of 
process vessel, evaporator, vacuum pan, product pipe 
line or other location where continuous reading is de- 
sirable. Quickly determines total soluble solids in turbid 
and dark-colored concentrates such as jellies, jams, pur- 
ees, juices and syrups. 


Prevents profit loss: Determines exact endpoint of 
1 cooking batch by providing continuous, in-process 

readings of total solids. Prevents profit loss due to 

soluble solids ‘give away” by over concentration. 


Prevents product waste: In-process readings on 

9 hot product eliminates old-fashioned external sam- 
pling with its consequent product waste and time 
loss. Savings in product alone, in most cases, will 
pay for the instrument in one season. 


Prevents errors: Since product is always tested in- 

3 process, errors due to evaporation, temperature 
changes or opacity are eliminated. Readings are not 
affected by viscosity, foam, air bubbles or pulp and 
there’s no need to correct for temperature differences 
between refractometer and process vessel. Accurate 
readings can be taken by anyone...no skilled tech- 
nicians required. 


Three Brix ranges available: 0-25%; 12-72%; 
4 36-82% total soluble solids. Withstands pressure of 
40 lbs. and temperatures ranging up to 250°F. 


For further information write 


American Optical 
Company 


INSTRUMENT DIVISION, BUFFALO 15, NEW YORK 


SPENCER 
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instrumentation 


Measures ultra-sensitive 
changes in weight or 
thickness of dough 


An ultra-sensitive thickness 
gage has been developed which 
uses a radioactive source to 
measure thickness of sheets of 
cookie dough to  two-mil- 
lionths of an inch without 
contacting dough. 

Gage also measures changes 
of .005 mg/sq in. in the amount 
of dough contained in various 
products. 


ELECTRONIC 

CONTROL coaren 
UNCOATED + _ MATERIAL 
MATERIAL { / 


er 









IDENTICAL SOURCES 


COATING 


IDENTICAL MACHINE 


SOURCES 


Note in diagram that single 

electronic unit permits detection 

at two separate points; on the 

left with uncoated cookie 

dough, and on the right after 

the cookie dough has been 
coated 


In operation, dough flows 
past a small radioactive source. 
(See diagram.) Gage measures 
amount of radiation passing 
through dough. Changes in 
dough thickness cause changes 
in strength of radiation de- 
tected. This change is indi- 
cated in units of thickness or 
in weight per unit area. 


(Ultra-sensitive Nuclear 
Thickness Gauge, Model 42000, 
is a development of Radiation 
Counter Laboratories, Inc., 
Skokie, II.) 

For more information circle 
7533 on Reader Service Slip. 


Line of shaft-mounted 
speed reducers offered 


Line of shaft-mounted speed 
reducers are described and il- 
lustrated in 24-page bulletin. 

Engineering and_ selection 
information are included on 
both single and double reduc- 
tion drives. 


(“Shaft-Mounted Speed Re- 
ducers”, bulletin 2618, is 
available from Link-Belt Co., 
Prudential Plaza, Chicago 1, 
Illinois.) 

For your copy simply circle 
7534 on Reader Service Slip. 
















ELECTRONICS-TIME 


AUTOMATIC 
_ CONTROLS 









ELECTRONIC, LIQUID LEVEL 
INDUSTRIAL TIMERS 

TIME SWITCHES 
MAGNETIC SWITCHES 
ELECTRONIC SWITCHES 









For Complete Information and Prices on Equipment Needed 
Write For Any Bulletin Listed Below. 


LT—Time Switches FL—Liquid Level ITC—Ice Thickness 
PC—Program Clocks FM—Milk Level BH—Boiler Level 
CR—Cycle Repeaters FN—Nonconductive MV—Motorized 
R—Time Delay Liquid Sanitary Valves 







Relay RMC—Automatic Reset !T—Interval Timers 
LAS—Auto-Lawn Sprinklers LEE—Photo-electronic Relays-Counters, Etc, 






Ue ete) age 


ENGINEERS © DESIGNERS © MANUFACTURERS 
407 South Dearborn Street Chicago 5, Illinois 
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TEST MOISTURE 


in Granular, Fibrous or Semi-Liquid 







Materials with a DIRECT Method 


ers 


















NO CHEMICALS REQUIRED—SIMPLE 
TO OPERATE. 


NO ELECTRONIC COMPONENTS 
INVOLVED. 


NO MATHEMATICAL COMPUTA- 
TION NECESSARY. 


QUICK, POSITIVE ACCURACY. 
USE IN PLANT OR LABORATORY. 







2 






3 







4 
5 
6 










EQUIPMENT CAN BE UNPACKED, 
SET UP AND IN OPERATION IN LESS 
THAN TEN MINUTES. 






Thousands of DIETERT-DETROIT 
Moisture Tellers are in daily 
use in the textile, chemical, 
foundry, dairy, cement, salt, 
and coal industries. 






HARRY W. DIETERT CO. 


9330 Roselawn Ave. «+ Detroit 4, Michigan 
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Empty 


PACKAGING 


Empty cases are shown being discharged from can uncaser-sorter. These may 
be delivered directly to a packing station conveyor 


Uncases, sorts up to 20 cans/sec 
with 500% greater efficiency 


Positions cans so that open ends are all up- 
right, ready for filling cycle 


Automatic can _ uncaser- 
sorter permits a two-man 
team to uncase and sort twice 
as many cans as was formerly 
handled by seven men at 
Fischer-Spiegel, Inc., Geneva, 
Ohio packer of fruit concen- 
trates and juices. 

Unit will sort up to 20 cans 
per second. It will handle 
1200 six-ounce cans per min- 
ute; 1000 12-ounce cans per 
minute; 750 16-ounce cans 
per minute; and 600 32-ounce 
cans per minute. 

If it is desirable to handle 
Various can sizes at the same 
time, the length of the small- 
est can should be approxi- 
mately one inch more than 
the diameter of the largest 
can, 

In actual use at Fischer- 
Spiegel, one man picks up 

of cans in warehouse and 
them onto an_ infeed 
‘onveyor. The second man su- 
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pervises operation of uncaser- 
sorter. 

Reshipper cartons or ship- 
per trays are inverted in the 
uncaser, and the scrambled 
cans are fed into bottom of 
the can sorter. 

Oscillating rubber sweeps 
lay the cans end-to-end in 
rubber-covered channels or 
flights. The rubber sweeps and 
rubber-edge flights protect 
the finish of cans and prevent 
open ends from _ becoming 
bent or damaged. 

The flights lift the aligned 
cans to the top of the sorter. 
At this point, can ends are in 
a random position. They are 
released in rows from the top 
of the sorter to single file car- 
rier belts which convey them 
to a magnetic pulley. 

The magnetic pulley, acting 
on the greater mass of the 
can bottom, orients the cans to 


(Continued on next page) 








AUTOMATIC 
SCALE 


DIAL SCALE 


BATCH MIXER 


RICHARDSON SELECT-O-WEIGH 


AUTOMATES 


FROM BIN TO BATCH 


The Richardson Select-O-Weigh system governs all components required 
for automatic formulation by weight of any product, liquid or solid, 
involving any number of ingredients. 
Programming — by a Punched Card Reader or alternate control 
systems 
Flow Control and Indication — at one remote control panel, housing 
complete process circuitry 
Feeding — feeders engineered for specific materials and needs 
Weighing — by Richardson Automatic Scale, accurate to 1/10 of 1% 
Mixing — of ingredients in completed batch 
Readout — counters, totalizers, printers, typewriters, recorders of all 
types 
When required, service is available from Richardson’s nationwide network 
of service facilities ... within 24 hours. Custom-engineered by the world’s 
foremost manufacturer of automatic weighing and proportioning equip- 
ment, Select-O-Weigh helps you make a better, more uniform product, 
at lower cost. For full details write, wire or call today. 
Richardson Scales conform to U.S. Weights and Measures H-44 for your protection. 


ichwulsen, 


QUIET forte e la ee a QUIET SINCE 1902 


RICHARDSON SCALE COMPANY « CLIFTON, NEW JERSEY 


Sales and Service Branches in Principal Cities 
Also Manufactured in Europe to U.S. Standards @® 1806 
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Case your glass containers gently... 


with the 


feater-toucl bottom loading 


BARNES AUTOMATIC CASE PACKER 


» no operator required 


—machine runs completely unattended 


& eliminates bottle scuffing, ‘hammer’ breakage 


» 


» 





automatically loads case, inserts 


bottom pad, applies glue, and closes 


flaps in less space than ever before 


handles half-pints, pints, fifths, quarts, 


half-gallon and gallon bottles, 
jugs and flasks—packs all shapes 
(including narrow neck containers) 


cases as fast as your filling line will feed 


quick change-over from 


one size bottle or case pattern to another 


Bottles from one or two lanes are 
formed into case pattern. Lifter ‘‘fin- 

' elevate bottles into case, 
slightly fanning them to prevent scuff- 
ing and label damage. 


the only unit that can case gallon jugs 


‘ Your nearest Barnes representative 
IN can show you a movie of this 
} new caser in action. 








OTHER EQUIPMENT INCLUDES: 
CUSTOM DESIGNED CONVEYORS ° 








REDUCE COSTS...PROTECT PRODUCTS... 
IMPROVE DISPLAYS... PROMOTE MULTIPLE 
SALES with Battle Creek’s new Model 850 Auto- 
matic Bundler. This machine bundles groups of 
packages ... 4, 6, 8, 12 and 24 to a bundle... at 
speeds up to 18 per minute. One operator can 
easily keep pace with a packaging line as high as 
180 per minute. Depending on construction 
selected, the machine bundles with kraft paper, 
polyethylene, cellophane and other films; in 
bundles within 5” to 12” long, 4” to 10” wide 
and 1” to 8” high. Used for textiles, paper items, 
drugs, chemicals, cosmetics, food products... 
and/or what have you? Battle Creek ‘‘Con- 
tinuous Flow’’ Packaging Machines, Inc., Battle 
Creek, Michigan. 
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BARNES RETORT BASKET LOADER 
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CHANGE PACKAGE SIZES WITHOUT EXCES- 


FOOD AND CONTAINER DIVISION 
W. F. & JOHN BARNES COMPANY 
301 South Water Street, Rockford, Illinois 
SALES REPRESENTATIVES 


WILLIAM B. SANFORD, INC., 
601 West 26th Street, New York 1, N. Y. 


FOOD EQUIPMENT & SUPPLY CO., INC., 


JAMES Q. LEAVITT CO., 
410 25th Street, Oakland 12, California 


CHISHOLM SALES & ENGINEERING CO., 
602 Erie Avenue, Niagara Falls, Ontario, Canada 





BARNES RETORT BASKET UNLOADER «+ BARNES SINGLE FILER 
PACKING AND PROCESSING UNITS FOR THE FOOD, DRUG AND PROCESS INDUSTRIES 





SIVE DOWNTIME! Handwheel controls for 
varying the pouch width, and a simple gear 
change for varying pouch length, — both made 
without disturbing the heat-sealing units — 
provide almost instant adjustability. Thin arti- 
cles (not necessarily uniform in shape) are 
pouch packaged between two endless strips of 
heat-sealing packaging materials at speeds up 
to 80 per minute. Pouch sizes range from a 
minimum of 2” x 2” x \%e6” to 27” x 15” x 1%” 
maximum. The “Flexopaker” is especially ap- 
plicable for articles in the textile, food, auto- 
motive parts, industrial products, hardware or 
similar industries. High speed “Continuous 
Flow” performance but with a low price tag. 
Battle Creek ‘‘Continuous Flow’’ Packaging 
Machines, Inc., Battle Creek, Michigan, 
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1808 Second Avenue, P.O. Box 422, Tampa 1, Florida 
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packaging 


(Continued from preceding page) 


an upright position with the 
openings at the top. Cans are 
fed to a can elevator or di- 
rectly to a filler conveyor. 

If cans in bags or bulk are 
used, a feeding bin is avail- 
able as an accessory to pro- 
vide fast, even flow of scram- 
bled cans to unit. In this case, 
cans may be dumped into the 
bin manually or mechanically, 
A ribbed belt carries cans 
from the bottom of the bin to 
the infeed belt of sorter. 


(Atkron Dumore Automatic 
Uncaser-Sorter, Model CUS- 
12, is manufactured by At- 
kron, Inc., Bath & Graham 
Rd., PO Box 311, Cuyahoga 
Falls, Ohio. It is distributed 
exclusively by Economic Ma- 
chinery Co., Div. of Geo. J. 
Meyer Manufacturing Co, 
Worcester 3, Mass.) 

For more information circle 
7541 on Reader Service Slip. 






New food board, special 
cold-water wax and room- 
temperature adhesives 
‘‘blend’’ their qualities to 
produce 


Sealed-end carton 
that stays sealed 


Uses: Current applications 
for new “Polarpac” wrapper- 
less cartons are in packaging 
of horizontally loaded proc- 
essed frozen foods. Potential- 
ly, carton could be used for 
filling top-loaded free-flowing 
products. 

Features: Carton seals com- 
pletely and stays sealed — 
even at minus 50°F — because 
of carefully controlled “com- 
patibility” between specially 
formulated food-grade 
bleached sulphite board, spe 
cially compounded cold-water 
wax and new room-tempera- 
ture adhesive. 

Eliminated are _ previous 
wrapperless carton shortcom- 
ings — little MVT protection, 
brittleness of sealing material 
at low temperatures and diffi- 
culties in preheating adhe- 
sives. 

Description: Polarpac proc- 
ess consists of a new 
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packaging 


board called “Polartex,” a 
specially compounded cold- 
water wax and a new adhe- 
sive called “Polarweld.” Each 
component has been “stabi- 
lized” in relation to the other 
two components. 

Polartex food board con- 
tains a special “anti-freeze” 
additive which prevents it 
from becoming brittle at very 
low temperatures. Treated 
for maximum waxing charac- 
teristics, it can be varnished 
or lacquered, or film lami- 
nated. 


Sales message and use directions 

— printed on all six outer sur- 

faces — remain unimpaired, 
even after tear-tab opening 


The new cold-water wax 
“bends” as cartons are folded 
and sealed. It also acts as a 
vehicle for carrying adhesive 
to all corners of the carton. 

Polarweld, the room-tem- 
perature adhesive, sells for 
about one-half the cost of 
“hot”? adhesives. Since pre- 
heating isn’t necessary, the 
adhesive is safer to handle 
and permits easier clean-up 
of the cartoning machine. 

The development provides 
full fibre tear adhesion by 


(Continued on next page) 


One machine now in pilot op- 
eration features automatic car- 
ton infeed, automatic or manual 
product infeed, built-in sealing 
unit, and permits switch to dif- 
ferent carton size in 10 min 
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_ Any golfer knows that 


a matched set of clubs, 
tailored for him, will 
improve his game. The _ 
same thing happens when 
processors ‘install “FMC 
matched equipment” for 
whole pack tomatoes, 
juice or other tomato 
products. Each highly- 
specialized piece comple- 
ments the rest—in basic 
design, space require- 
ments, construction, 
capacity, speed and ease 
of operation. Results: You 


increase product recovery, 


savings and efficiency all 
along the line. Most 
important, your pack will 
show the difference, in 
consistent quality and 
profits. Write for details 
or call your nearest 
FMC representative. 

Do it today. 


Other FMC Tomato 
Uae A 


Flood Washers « Paste & Puree 


Stee 


etelal tial iter 


FOOD MACHINERY 
AND CHEMICAL 


DematchedSet” equipment improves 
by and profits in tomato processing 


FMC DEAERATOR FMC JUICE FILLERS 


FMC JUICE PROCESSOR FMC HIGH-PRESSURE TOMATO LINE FMC JUICE EXTRACTOR 


Putting Ideas to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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§ C 1) TC H ie 
SsRAROG (Continued from preceding page) 214 
printing the adhesive (ready. 14” 
to-use without mixing) over A 
the cold-water-waxed carton, = 
and using the wax as an agent uct 


BRAND to flow the adhesive into the pro 

fibres along the carton flaps, o 

Several machine manufac. roll 

turers are currently develop- inte 

ing automatic equipment for ve 

BRAND the Polarpac cartoning proc- and 

ons. tubs 

cut, 

§ : () TC 4 (Polarpac cold-water-wax pacl 
wrapperless carton process is Si 

development of The Weyer- fect 
BRAND Pa haeuser Company, Kieck- out 
hefer-Eddy Division, 919 N, the 
g [ OTC 4 Michigan Ave., Chicago 11, pres 
Illinois.) be c 

For more information circle tip | 

BRAND 7544 on Reader Service Slip, EI 


end 
: knif 
Automatic packager forms, 


fills and seals pillows 


BRAND of p 
Handles fragile products _ 
and weights from 2 to 3% rr 
oz me 

BRAND a 
Uses: Automatic bag form- velo 





ing-filling-weighing-sealing ery 

system handles fragile and ir- Spe 

regular shaped products, such 7 
: 0 








s 8 8 as potato chips. 

TAPEnology streamlines bag inventories “aT, Weighing isan inteea at 7 

of the system and, in the case 

- s . of the chips, this ranges from 

with high-speed custom labeling! 5 0 IC H care 
s Accu 
mult 
Now California’s Sunsweet Growers use one basic pre-printed film cont 
as bag stock for a wide variety of packaged fruits. Printed “SCOTCH” 
Brand Cellophane Tape lets them change a pack label just by changing Ce 
the tape rolls. ™ 
Basic film stock is pre-printed with brand name and slogan only; bags Us, 
are individualized for each specific product with form-cut strips of the tape meta 
printed on the adhesive side and applied to the inside surface of the film color 
stock. Entire operation is automatic at high speed using a custom-built bosse 
applicator designed with the help of a local tape printer-converter and ® Ne 
3M’s Customer Engineering Service. mark, 
What do you pack? Chances are, the ingenuity and technical resource- Wide 3 7 ' ool to be 
fulness used in this Sunsweet operation can also help you find a better BRAND Pig oe oan eye fa opera 
f packaging unit which also pe 

way to package—at higher speeds and with lowered costs. Ask your forma, ‘fills and scons. SOE ative 
regular “SCOTCH” Brand Tape Distributor, or write: 3M Co., 900 g (; (} TC Hi products such as potato chips surfac 
Bush Ave., St. Paul 6, Minn., Dept. AD-89. Fea 
When tape costs so /ittle, why take less than “SCOTCH” Brand? BRAND sane pick aa pe a 
ees "SCOTCH" is a registered trademark for the pressure-sensitive adhesive tapes of 3M Co., St, Paul 6, Minn. Export: 99 Park Ave., New York 16, Canada: London, Ontario. ing device, known as Hy trons, = 
Zz (Kama >>. is Se ne a 

epackagingu 4 
Minnesora Mining ann Jfanuracrurinec company ¢ any Racket as Soe Th 
e+ + WHERE RESEARCH IS THE KEY TO ronckeow al pillow-type packages from ate 


SSS” rolls of plain or printed s 
turning out bags ranging from 
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packaging 


2% to 8” wide and from 3 to 
14” long. 

As many as 50 packages a 
minute, depending upon prod- 
uct being packaged, can be 
produced by the machine. 

Description: Material from 
roll is automatically formed 
into a tube. Product is net 
weighed by Hytronic weigher 
and discharged into material 
tube. Filled tube is sealed and 
cut, forming a_ pillow-type 
package. 

Seam sealer provides per- 
fect longitudinal seams with- 
out restricting the fill area of 
the material tube. Sealing 
pressure and temperature can 
be changed instantly by finger 
tip controls. 

Electronically controlled 
end seal jaws and cut-off 
knife form accurately regis- 
tered bags. 

All end seals are kept free 
of product, and package is dis- 
charged onto integral take- 
away conveyor leading to car- 
ton-filling station. 


(Advanced Bagmaster is a de- 
velopment of Wright Machin- 
ery Company, Division of 
Sperry Rand Corporation, 
Durham, North Carolina.) 

For more information circle 
7545 on Reader Service Slip. 


Accurately emboss 
multi-color metal 
containers 


Certain work feasible for 
small quantities 


Uses: For the first time, 
metal packages in multiple 
colors may be accurately em- 


New process allows trade 
marks, seals, figures, pictures, 
instructions and other legends 
to be lithographed in the same 
operation in which the decor- 
ative finish is applied to the 
surface. 

Features: Vyna-Craft em- 
bossing method gives greater 
freedom of design than pre- 
viously available in  vinyl- 
metal laminates, which pro- 
vide over-all designs only. 

The embossing method uses 
4 comparatively inexpensive 
changeable embossing “die” so 


(Continued on next page) 
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Pitney-Bowes 


Imprinting & Counting Machine 


Made by the originator of the postage meter... 
offices in 121 cities in U.S. and Canada. 


New convenient low-cost way 
to price-mark packaging 


If you do business with chain, syndicate 
or department stores, you know that 
price-marked packages may often put 
your product on sale days earlier — 
save store time and handling. 

But, printing prices in advance can 
swell your stocks; and when prices change, 
your scrap baskets swell. You can cut 
inventories, avoid waste by imprinting 
prices as needed — with a Tickometer. 


e A Tickometer will imprint, mark, code, or 
date wrappers, bags, labels, small cartons — 
from 400 to 1000 pieces per minute. Gives 
good registration; handles most paper or 
card weights and finishes; in sizes from 1 by 2 
to 15 by 15 inches, depending on the model. 
Feeds and stacks automatically, is easy to 
set and use. 

e It also counts—sales slips, coupons, forms, 
job tickets, orders, time cards. So accurate 
that banks use it to count currency! Records 
partial totals, and can be set for a pre-deter- 
mined count. With accessories, it can sign or 
endorse checks and number consecutively, do 
a wide variety of jobs in any factory or office. 
e Youcan buy or rent a Tickometer. Pitney- 
Bowes service is nationwide from 302 points. 
Ask the nearest PB office for a demonstra- 
tion. Or send coupon for free illustrated 
booklet and case studies. 


LESS meee 


PitNEY-BowEs, INc. 
5826 Walnut Street 
Stamford, Conn. 


Send Tickometer booklet and case studies. 


Name. 


Address. 
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ANGELUS 





* MODEL GOL SEAMER—High Speed Straight Line Feed Closing Machine 
—or with disc feed for can making—is used by these canners for 


* seaming cans 24e”— 41/4” in diameter at speeds up to 500 cans per 
a Also available with disc type can feed for can manufacturing 
use only. 


Canners and can makers the world over need...even 
demand the ultimate in simplified, rugged, efficient 
design. These demands are met by Angelus...the 
nation’s only manufacturer exclusively producing 
automatic can closing machines. 

Angelus seamers, backed by over 45 years of experi- 
ence, are rugged and dependable; they are simple to 
operate and maintain; they represent the lowest pos- 
sible initial investment. 


WRITE TODAY for complete details. Specify products, 
can dimensions and your capacity requirements. 


INGeElWs 
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(Continued from preceding page) 


that custom embossing in 
moderate quantities is also 
feasible. 

The embossed sheet may be 
fabricated in the usual sheet 
metal methods used in the 
metal packaging industry. 

Description: The tough 
vinyl finish (not a laminate) is 
flowed on the metal in a heavy 
liquid coat of high molecular 
weight vinyl dispersion. 

After coating, the metal 
sheets may be decorated with 
any number of color prints as 
in conventional lithography on 
metal. 

The decorated heavy vinyl 
coat is then embossed in exact 
register with the lithograph 
design. The design is brought 
out in high relief against any 
background surface. 

The finish is tough, scuff- 
proof, chemical resistant. 


(Vyna-Craft is a development 
of Heekin Can Company, Cin- 
cinnati, Ohio.) 

For more information circle 
7548 on Reader Service Slip. 


Oriented polystyrene film 
that ‘‘breathes’’ finds 
first commercial use 


Choice quality tomatoes are 
now being overwrapped with 
a new, non-toxic transparent 
packaging material that pro- 
duces more packages per lb 
than any other transparent 
material and costs from 20 to 
40 per cent less. 

Believed the first time an 
oriented polystyrene film has 
been used for this type of 
packaging application, the 
“breathing” type material is 
one mil thick and allows lim- 
ited passage of moisture to 
and from contents. 

This prevents unsightly fog- 
ging inside the wrap. In ad- 
dition, because oxygen can 
enter while carbon dioxide 
escapes, ripening and color 
enhancement of the produce 
are gained without need to 
perforate the package. 

Specially developed for food 
use, and free from toxic plas- 
ticizers, film is crystal clear, 
odorless, tasteless, waterproof 
and resists temperatures from 
sub-zero to 175°F. It is eas- 











WEIGHER-FEEDER 


Building - block 
design gives 
custom - made 
utility at an off- 
the-shelf cost 








UNITIZED construction makes the 
W-C Weigher-Feeder readily adaptable to 
practically any processing setup. Com- 
ponents are standardized, proven and in- 
terchangeable . . . pre-engineered with 
virtual “plug-in” simplicity. 


A The UPPER FRAME controls ma- 
terial input, is supplied with a rotary 
feeder, sliding gate, vibratory feeder 
or other mechanism matched to ma- 
terial and flow requirements. 


B The CONVEYOR FRAME, where 
material is weighed, includes a com- 
plete conveyor section, weighing pan 
and transmitter with integral tare 
adjustment. W-C’s System of flexure 
mountings assures accurate measure- 
ment despite uneven loading or pile 
ups. There are no knife-edges, beam 
pivots or other points of concen 
trated wear to affect accuracy. 


C The LOWER FRAME is optional; 
can be a simple chute as shown. 


In addition, the W-C Weigher-Feeder 
is designed to handle such instrument: 
controlled functions as flow totalizing, 
recording, programming, and material 
proportioning. Units are also available 
for installation on existing conveyors. 

Complete information is given 
in Catalog 12. Write for a copy 





WEIGHING and Control COMPONENTS, In 
206-G Lincoln Ave., Hatboro, Pa. 
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packaging 


a ily sealed, readily printed and 
=R can be either vacuum- or 
pressure-formed. 


(Polyflex oriented polystyrene 
film properties and various 
food packaging applications 
are described and illustrated | 
in six-page circular, “Poly- 
flex Formed Containers,” of- 
fered by Plax Corporation, 
P.O. Box 1019, Hartford, 
Connecticut.) 
For your copy simply circle | 
i 7550 on Reader Service Slip. 





_ || Continuous 
boil-in-tray 
production 

Single unit forms, fills, 
seals and separates 

S trays of high-density 

om poly 

ret 

- Particularly suited for fro- 
zen food packaging, high- 

oa density polyethylene combines 

‘ic the advantages of steriliza- 

ma- tion, wide temperature range 
from below freezing to above 

rere boiling, and low moisture loss. 
om- 

pan 

tare 

cure 

re 

pile 

cam 

cen. 
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oder : a. tee machine pack- in gla S S 


re ages flashlight bulbs at 300- 
orial per-min rate. Bulbs are hopper- b 
able fed into vacuum-formed blisters 


in moving 15-in. web of acetate. 


Blisters then are closed off with B r O . kway 


heat-seal paperboard backing, 
and units perforated or cut 


off They’re never too young to learn . . . that consumer acceptance is something which is best brought home when your 
product is packaged in attractive glass containers. * Delicious food must look good before it can taste good . . . and 
son zp ateonng eo. they’ll look at it only if they can see it... through the flawless clarity of a glass container by Brockway. ¢ A glass 
“sealer forms : 
continuous, eeeen ae container enables the consumer to store the unused portion of the food and to see at a glance how much is left. 
from high-density polyethyl- e A product that is worthy of consumer acceptance deserves a quality glass container by Brockway. 
ene roll stock and intermit- 
tently indexes to the mate- o 
rial loading section. len, 
— Web of filled, joined trays . a 
a” is then indexed to the top ROCKWAY GLASS 


COMPANY, INC., Brockway, Pennsylvania 


cover section . 
be and the heat fontn®® Soles Offices in Principal Cities 


sealer. If desired, slitters sep- 
arate web into continuous Subsidiary: Tygart Valley Glass Company, Washington, Pa. 


(Continued on next page) 
7551 on Reader Service Slip. 
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LAPORTE X% 


FLEXIBLE STEEL \ 
CONVEYOR BELTS 


THE open-mesh arrangement of La Porte 
Conveyor Belts offers food manufacturers 
definite advantages. For example, operating 
on the La Porte sprocket, they maintain a 
positive drive assuring smooth, continuous 
travel. They are easily sterilized while in 
motion by one man with a steam gun. When 
used on washers, they assure fast drainage. 
On cookers, dehydraters and freezers, the 
open-mesh feature combines with the rapid 
temperature transfer of the galvanized steel 
to facilitate each process. In addition, La 
Porte Belts provide a perfectly flat surface 
for containers, empty or filled. Products in 
process can not roll off. 

Available in Y" x 1", or 1" x 1” in any 
length and practically any width. Ask, your 
mill supplier or mail coupon below for' illus- 
trated literature and prices. 










MAIL COUPON TODAY 


LA PORTE MAT & MFG. CO. 


Box 124 Dept. A 
La Porte, Indiana 


Please send free literature 
on your Conveyor Belt. 


NAME 
ADDRESS_— 
ORF Vic a SATE 
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(Continued from preceding page) 
ribbons of filled and sealed 
cavities. Finally, a cutoff 
slices blisters into strips con- 
taining any multiple, or indi- 
vidual trays. 


at 


RELLY 
[__ HIGH DENSITY 
TEAR TAPE : POLYETHYLENE 
BOTTOM 


For decor's sake, a shell similar 
to a chafing dish shell might be 
made available. The polyethyl- 
ene could be colored to har- 
monize with color of contents 


In the case of frozen foods, 
the package would go imme- 
diately from the machine to 
the quick freezers. 

At time of consumption, 
frozen packages would be 
placed unopened in container 
of boiling water. If desired, 
package could be placed di- 
rectly on the table from which 
direct serving could be made. 

Special attachments would 
permit packaging with an in- 
ert gas. 


(Model CW equipment for 
automatically thermoforming, 
filling and sealing packages of 
high density polyethylene is 
development of Packaging In- 
dustries Limited, Inc. 151 
Pine St., Montclair, N.J.) 
For more information circle 
7553 on Reader Service Slip. 


(Grex high density polyethyl- 
ene used in tray forming, fill- 
ing, sealing operation de- 
scribed is manufactured by 
W. R. Grace & Company, 
Polymer Chemicals Division, 
225 Allwood Rd., Clifton, N.J.) 

For more information circle 
7554 on Reader Service Slip. 


Better ways to package, 
unitize and ship 


Helpful reference for any- 
one who ships, new booklet- 
catalog is crammed with ideas 
for improving packaging and 
shipping practices in all in- 
dustries. 

Among subjects illustrated 
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are you 
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man on 
the 


totem-pole 







- « « always last to receive 
FOOD PROCESSING? 


You needn't be. To get your 
own copy, addressed to you 
personally, fill out the sub- 
scription request form op- 
posite the inside back cover. 
No charge, of course, if you 


qualify. 
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packaging 


and described are expendable 
corrugated-board pallets and 
such freight-bracing methods 
as floating loads, controlled 
floating loads and _ wall-an- 
chored loads. 

Also presented are com- 
pany’s complete line of strap- 
ping, tools and equipment. 


(“Better Ways to Package, 
Unitize and Ship,” 48 pp, is 
available from Signode Steel 
Strapping Company, 2600 N. 
Western Ave., Chicago 47, III.) 
For your copy simply circle 
7555 on Reader Service Slip. 


How to stack and load 
corrugated boxes 


Nine basic rules for efficient 
stacking and loading are dis- 
cussed in new edition of pock- 
et-size booklet. 

New copy and detailed il- 
lustrations describe effective 
methods of estimating storage 
space, distributing load 
weights, handling, identifica- 
tion, and use of bulkheads, 
barricades and weatherstrip- 
ping. 

(“How to Stack and Load 
Corrugated Shipping Boxes,” 
No. 2 in company’s Little 
Packaging Library series, 16 
pp, is available from Hinde 
& Dauch, Division of West 
Virginia Pulp and Paper 
Company, Sandusky, Ohio.) 
For your copy simply circle 
1556 on Reader Service Slip. 


Fast liquid filling unit 
for hard-to-fill products . . 


eliminates excessive foam- 
ing 


Uses: Liquid filling stem as- 
sembly for hard-to-fill prod- 
uets, such as syrups. 

Features-Description: Bot- 
tom-Up fill device permits in- 
crease or decrease of level 





selection while in operation. 

Liquid release is made- 
ready when an elongated sec- 
tion or stem of the unit is 
tammed down almost to con- 
tact the inside base of the con- 
tainer, 

Product flows through im- 


(Continued on next page) 
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In golf balls...and lug cap seals 


Live rubber can take it 


You can count on live rubber to stand up 
under tremendous compression —in a well-hit 
golf ball or on a tightly sealed jar. 


Only Crown lug caps give you the benefits of 
a live rubber ring: longer shelf life, better 
sealing despite minor glass flaws. For positive 
sealing, your best choice is Crown. Your in- 
quiries will be answered promptly. 





for cans + crowns « closures + machinery 





ey CROWN CORK & SEAL COMPANY INC., 9300 Ashton Road, Philadelphia 36, Penna. 


7557 on Reader Service Slip. 
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(Continued from preceding page) 
mersed orifices just above tip 
of the stem. At completion of 
the fill, the stem is retracted 
within a tube subjected to 
vacuum. This prevents the 
possibility of a stem dripping 
after leaving a container. 


(Bottom-Up fillers are pro- 
duced by The Karl Kiefer Ma- 
chine Co., 920 Martin Street, 
Cincinnati, Ohio.) 

For more information circle 
7558 on Reader Service Slip. 


PVAc resin adhesive 
eliminates daily clean-up 


Multi-purpose adhesive has 
unusual viscosity stability 


Uses: For use in carton 
sealing and forming opera- 
tions. The combination of low 
viscosity and fast _ setting 
speed allow its use on a wide 
variety of sealing equipment, 
including those types that re- 
quire the adhesive to be 
pumped. 

Features: There is no sig- 
nificant viscosity build-up 
under constant agitation up 
to a week. (See chart below). 
Any filming caused by stand- 
ing is redissolvable in the ad- 
hesive itself. This eliminates 
the waste involved in remov- 
ing a skinned surface. 





—+——+——+- 
AGITATION TIME (HOURS) 


Low degree of viscosity rise of 
Solu-Rez is shown by logarithmic 
curve. Product has no significant 
increase in viscosity after seven 
hours of continuous agitation 


Description: Named Solu- 
Rez, the polyvinyl acetate 
resin adhesive can be easily 
cleaned from machine parts 
and the glue box with water. 
This eliminates the daily 
clean-up operations ordinari- 
ly required, and reduces the 
cleaning need to about once 
a week in many cases. 


(Solu-Rez is produced by 
Morningstar-Paisley, Inc., 630 
W. 51st St. N.Y. 19, NY.) 
For more information circle 
7559 on Reader Service Slip. 
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Is your box a delivery bo 


k bere’s a whale of a difference. It 
usually shows up on the sales charts. 


Did you know, for example, that some prod- 
ucts’ sales have increased substantially after 
their containers were redesigned visually? 
And consider this: A single corrugated box, 
in an average service lifetime, can meet and 
influence hundreds of people. Since you’ve 
paid for this valuable display space, why 
not make the most of it? 


Plant ...to point-of-purchase 


Colorfully printed corrugated boxes work 
hard for you in dozens of ways. You can use 
them to promote your brand name—create a 
“personality” for your product—add point- 
of-sale impact. Your designs can tie in with 
special and seasonal promotions and events 
—or your advertising. They can help develop 
dealer preference by speeding identification, 
simplifying inventory control. Even on fac- 
tory warehouse shelves good-looking boxes 
do an important in-plant merchandising job. 


Choosing the design 


The type of design and color to use will be 
governed by the specific marketing needs 
and the product itself. Is it an industrial... 
a staple ...a luxury? Should the mood be 


FOOD PROCESSING 


What you should know abog desi 
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wil design and printing of Union boxes 


W...or a traveling salesman? 


gay... warm... dignified? Is it desirable 
that the design be adaptable to family 
packaging? 


Union’s Package Design Department will be 
glad to analyze each of these factors for 
you, help you take maximum advantage of 
the many merchandising opportunities your 
container offers. 


Making the right impression 

How well your box design succeeds as a 
salesman depends largely on how it is repro- 
duced. And printing on corrugated is an 
exacting science. Roll pressures, for ex- 
ample, must be light enough not to damage 
or weaken corrugations... yet heavy enough 
to insure clear, crisp impressions that will 
stand up (and stand out) even under the 
severest handling and shipping hazards. 





Precision presswork. Modern ma- 
chines automatically print, score, slot 





operation. 


Hardworking designs quickly iden- 
tify contents including brand, size, 
and stack box blanks—in one fast count, code number. 


The tools for the job are critical too. Today, 
flexible printing plates have been perfected 
so that they can be tailored to the specific 
job to be done. There are new moisture-set 
and oil-base inks to choose from as well as 
new precision machines for the actual 
printing. When these developments are 
teamed with the bright, smooth surface of 
Union containerboard the result is a cor- 
rugated box that gives you the best in pro- 
tection for your products and merchandising 
for your brand. 


Ask to see samples of what has and what 
can be done. Union’s artists and pressmen 
have produced outstanding designs for some 
of the country’s largest and most discrimi- 
nating box users. Their services and talents 
are at your disposal. 





An experienced art staff is at 
your service. Specially trained to get 
the most out of corrugated printing, 
they can help you achieve maximum 
merchandising impact with your box. 


Write for new informative booklet, “Printing of Corrugated Boxes.” 
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Close-up of can shows "floating" 

oil-color illustration on label, 

compass-card logo lithographed 
on top of can 


ings, blueprints, specifications 
and samples from domestic 
suppliers to Sweden. 

Labels. Not just one or two 
or three. Over 50 different 
labels. In order to maintain 
control over quality and uni- 
formity, and because bulk and 
weight were not too great a 
problem, all labels were pro- 
duced here and shipped to the 
various suppliers. 

But our compass-card logo 





UNION BOXES 


UNION BAG-CAMP PAPER Corporation 
233 BROADWAY, NEW YORK 7, N. Y. 





Factories: Savannah, Ga.; Trenton, N.J.; Chicago, Ill.; Lakeland, Fla. 
Sales Offices: Lastern Division—1400 E. State Street, Trenton, N.J. 





Western Division —4545 W. Palmer, Chicago, Ill, 






7560 on Reader Service Slip. 
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Southern Division — P.O. Box 570, Savannah, Ga.; P.O. Box 454, Lakeland, Fla, 


was to be lithographed direct- 
ly on top of each can. That 
had to be done at point of 
origin for each product. 

Accordingly, our packaging 
expert took off for Europe. 
He visited each supplier and 
worked with him to develop 
lithographed can tops of uni- 
form quality and appearance. 

Shipping cases were still 
another problem, although 
much less complicated. In al- 
most every instance we have 
been able to procure corru- 
gated cases in the countries 
of origin. 

After studying needs and 
operating procedures of our 
potential retail customers, we 
worked out basic packs. As 
many as_ possible of the 
items are packed 12-to-a-case. 
Smaller packages, like the 
pates, are packed 24, and 
larger items like the Hams 
and the Game Hens in sixes. 


(Continued on next page) 
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Spraying liquid glass slip on grit-blasted 
sheets. 





Microphoto shows how glass permanently 
fuses to steel. (Magnification : 150 diameters.) 


this wedding 
of glass to steel... 






Glass is fused to the steel at temperatures 
in excess of 1,600° F. 





Inspection of the finished sheet. 





. guards your bulk materials 


with permanence of steel—purity of glass 


The permanent bonding of glass 
fused-to-steel inside and out 


—exclusive with Permaglas 
MECHANIZED STORAGE UNITS! 


Think of it! A clean, gleaming coat of glass . 
permanently | bonded to steel at temperatures in ex- 
cess of 1,600° F., with bond strength up to 20,000 
psi. This i impervious glass has the same coefficient 
of expansion as steel itself .. . withstands weather- 
ing and abrading of bulk materials. 

This exclusive feature of Permaglas Mechanized 
Storage Units makes possible sanitary, easy-to- 
clean bulk materials handling systems. Eliminates 
ravages of corrosion . . . deterioration of stored ma- 
terials. Virtually ends maintenance costs! Another 
exclusive feature: Sweep-arm bottom unloaders com- 
pletely mechanize bulk materials handling... cut 
labor costs as much as 67%. 

Mail coupon today for full details on this new 


cost- mists way to process and store bulk materials. 
*H overed by U.S. Patent No. 2,754,222 





Through ers SD .a better way 


A0Sm 





HARVESTORE PRODUCTS 
NKAKEE, ILLINOIS 
A, 0. Smith Ceeestanel S.A., Milwaukee 1, Wis. 


* 





Exclusive mechanical sweep-arm bottom unloaders, automatically discharge 
bulk materials into the conveying system in the Permaglas Storage Unit 
System shown above. Incoming bulk materials are top-loaded directly 
into the Permaglas Units. 


A. O. SMITH CORPORATION, Dept. FP-89 

Kankakee, Illinois 

Please have Permaglas System Planning Service Representative 
call for appointment. Send me free Permaglas Mechanized Storage 

Unit Bulletin MU-100. susp 
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(Continued from preceding page) 


Gift food market 


An important part of the 


fancy foods business is gift 
packages — particularly at 
Christmas. Corporate food 


gifts alone are estimated at 
about $60 million annually, 

Last fall we put together a 
collection of nine gift assort- 
ments ranging from $4.50 to 
$25 retail. These were sold 
both to our regular retail cus- 
tomers and to business firms, 

We tried to make these 
gift assortments different by 
building each around a spe- 
cific idea. For example, we 
have a Soups of the World 
assortment, a Gourmet Sauce 
Shelf and a Gourmet Dinner 
for Four. 

Because we feel that gift 
business offers a year ’round 
opportunity, the boxes were 
designed for any occasion or 
holiday, rather than being 
limited just to Christmas. 


Satisfactory results 


In general, reaction of re- 
tailers and consumers to the 
packaging has been good. 

As for the future, while we 
are not contemplating any 
basic changes in the packag- 
ing, we are continually look- 
ing for ways to effect im- 
provements and reduce costs. 

For example, the label on 
the glass has had two ele- 
ments — the main label and 
a neckband. To simplify the 
labeling operation and reduce 
costs, we are considering 
eliminating the neckband. 

Two of the newer products 
— Concentrated Marinade 
Piquante and the new Cherry 
Heering Preserve (see pho- 
tos) — are packed now with- 
out the band. 

To sum up: Our Gourmet 
Foods line was established in 
part to contribute to a pres- 
tige image for General Foods. 
The whole line was developed 
to express the concept of real- 
ly fine foods for luxury liv- 
ing. The packaging obviously 
carries an important part of 
the burden of creating that 
impression. 

We feel we have been for- 
tunate in having a_ package 
design that does the job # 
well. END 
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SANITATION 
fp| & MAINTENANCE 


New thread sealer is applied from a 
roll and is to be contrasted with 
conventional pipe dope which is ap- 
plied with a brush. Any excess tape 
which is left after tight joint — 
see photo at right — can be easily 
removed by stripping 





Now... tape those pipe joints 


@ ‘‘Gunk’’ in pipe lines 
ELIMINATE 
@ Frozen joints 


No longer is it necessary to can withstand processing tem- 
tolerate “gunk” or pipe dope peratures from —450 F to 500 
in pipe lines. Pipe Sealant fF. Easily applied, one wrap- 
Tape may be used on all types ping affords full protection 
of pipe threads and fittings and messy brushing is elimi- 
carrying all types of liquids mated. Excess can easily be 
and gases. torn off. 

Anti-sticking characteris- It is available in 36 yd. rolls, 
ties are permanent. Thus lu- 3 or 4 mil thickness, and % 
bricated joints can be loos-_ in. to 8 in. widths. 


ened and detached years after (“Scotch” brand Pipe Sealant 
the thread was taped without Tape No. 547 is manufactured 
putting a “hickey” on a pipe by Minnesota Mining and 
ch or even having to Manufacturing Co., Dept. J9- 
reak a fitting. 2100, 900 Bush Ave., St. Paul 
Unfused film tape is white, 6, Minnesota.) 
pliable, and made of Teflon. For more information circle 
Tape is chemically inert. It 7562 on Reader Service Slip. 
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The big PLUS (ey ptm in Oakite 





End-of-season protection 
cuts next year’s start-up costs 


POST-SEASON CLEAN-UP and protective action shows up 
as a big economy the following season. For example: 

Outdoor conveyor chain at one cannery carried containers 
from railroad cars to interior storage area. Each year the con- 
veyor was torn down, stored, then reassembled at start of the 
new packing season... at a cost of $200. Now, Oakite STEEL 
PRESERVER is applied to the line in place at season’s end. 
It keeps the conveyor rust-free through the Winter... strips 
off with Oakite detergents, leaving the conveyor ready for 
instant action at Spring start-up. 

Inside plants too, Oakite materials protect equipment during 
seasonal shut-downs. Recommended procedure: thorough clean- 
ing with specialized Oakite materials; then spraying with 
Oakite SPECIAL PROTECTIVE OIL, which provides be- 
tween-season protection against indoor rust. Use STEEL PRE- 
SERVER where excessive moisture is expected. In either case, 
getting equipment back into production shape next season will 
take fewer man-hours—and cost less. 


The big PLUS in Oakite 


Working with the Oakite man is like adding a consulting clean- 
ing engineer to your staff. He brings with him the results of 
latest sanitation research...information on modern cleaning 
methods... the vast experience of the Oakite organization... 
time—and money-saving equipment... materials guaranteed to 
do the job. Ask him for proof. Or, write for Bulletin F-9414. 
Oakite Products, Inc., 27A Rector Street, New York 6, N. Y. 


ao ee ae sy 


OAKITE. in our 50th year 


M 
onad 17" 





Export Division Cable Address: Oakite 


Technical Service Representatives in Principal Cities of U. S$. and Canada 
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at Duffy-Mott Company: 


continuous 
apple juice extraction 


with the 


MERCONE SCREENING 
CENTRIFUGE 








Traditional batch methods of pressing apple juice through 
filter cloths are now yielding to modern continuous processing at 
the Duffy-Mott Company, manufacturers of Motts Apple Juice. 


The new operation is based on juice extraction from ground apple 
pulp by means of a Mercone Screening Centrifuge. Juice is 
forced through the screen openings by centrifugal force 
equivalent to 1800 g’s. It is then vacuum filtered through an 
Oliver Precoat Filter to remove suspended and colloidal 

solids, giving the clear, sparkling product that has won 

wide acceptance for the Mott label. 


Use of the precoat filter, which is continuously scraped in 
operation, solves a difficult problem by preventing build-up of 
gelatinous solids to form a barrier on the filtering surface. 


Continuous processing made possible by the new operation not 
only simplifies production and reduces labor requirements, but also 
reduces delays that can contribute to flavor and aroma losses. 
Substitution of polished stainless steel for wooden press racks 

and filter cloths has also helped retain the “nature-fresh 

flavor” of Mott’s juice. 


The Mercone Screening Centrifuge is a compact, completely 
enclosed, sanitary unit that is adaptable to juice extraction 

from a wide variety of fruits and vegetables. For more information, 
just drop a line to Dorr-Oliver Incorporated, Stamford, Connecticut. 





Mercone — Trademark of Dorr-Oliver Inc., Reg. U. S. Pat. Off. 


yam) Jornr-CouIveER 
tneoornrreoernmrawteéenvo 
WORLD - WIDE RESEARCH a ENGINEERING . EQUIPMENT 
STtTAmF*ForRoO ° CONNECTICUT . vu. $. A. 
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sanitation 


How to operate lever 
hoists safely 


Safe operation of lever 
hoists is the topic of a chart 
designed to promote safety 
throughout the industry. 

Usable as a_ poster, the 
well-illustrated, two _ color 
chart depicts do’s and don’ts 
in the handling of this equip- 
ment. 


(“Lever Hoist Chart” is avail- 


able from Manning, Maxwell 
& Moore, Incorporated, Mus- | 


kegon, Mich.) 


For your copy simply circle 


7565 on Reader Service Slip. 


Skid-resistant floor 
coating ready for 
traffic in 5 hrs. 


A skid-resistant coating is 
available for resurfacing 


floors, stairs, ramps, metal | 


cat-walks and stair treads. 

Formed from a powder and 
a liquid binder, coating mate- 
rial is ready for food traffic 
within five hours after in- 
stallation. Trucks may be 
rolled on surface within 24 
hours. 


Material is resistant to | 


greases, oils, fats, brines and 
alkalies. It may be applied on 
wet surfaces and is available 
in five colors. 


(Stoncap floor coating mate- 
rial is a product of Stonhard 
Co., Inc. Dept. 130, 1306 
Spring Garden St., Philadel- 
phia 23, Pa.) . 

For more information circle 
7566 on Reader Service Slip. 


Masonry coating provides 
protection with beauty 


Uses: For exterior and in- 
terior coatings to provide pro- 
tection and an attractive fin- 
ish on masonry, concrete and 


cinder block, and most other | 


building materials. 

Features: Will produce a 
non-absorptive waterproof 
surface that is not affected by 
greases, oils, paints, blood, 


dairy products, food acids, or | 


juices. 
Description: Coating is a 
(Continued on page 88) 

















FILLERS 


BLANCHERS 


KLENZADE 


SANITATION PROGRAMS 









Alkaline Detergent 


Designed for heavy duty soil removal 
all food processing equipment. Convert 
heat-hardened solids into more sol 
form through chemical reaction. Chlor- 
inated for improved detergency, 
ceptionally effective on animal or 
table fats. 


FLASH-KLENZ 


Organic Acid Detergent 


Nowtvattens ane guaien pahaton de- 
posits. Excellen e-lim! pene- 
trating mineral-bonded cea, Reape eq: 
ment film-free and restores original lu: 
| Of surfaces. Non-corrosive. Extra 
in problem water areas. For 
with Flash-Kleen. 


-KLENZADE XY-12 


Sodium Hypochlorite Sani 


| Powerful bactericidal action, 

all food handling 2 on, 
over 25 am of popvlerity in food 
tions. Clear liqui a to mix in 
dilution. Leaves no sediment or id 
Stable; excellent keeping quality; 
strength. 









L 


Ask About Our Sanitation Surveys 


KLENZADE PRODUCTS, INC. 


Systematized Sanitation All Over the Nation 
BELOIT, WISCONSIN 
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Fill in and mail this coupon today so that we can rush you 
your FREE box of 100 Kimwipes disposable wipers! 

We want you to try Kimwipes in your own plant 

and discover their superiority over cloth towels in food 
processing operations. That’s why we’re making this 

Free Offer! You'll get top performance with Kimwipes— 
plus top efficiency, ease of handling and economy. 


Use them dry for quick, thorough absorption of 
shortening oils and grease. Use them wet for 

easy removal of sticky frosting, syrups, sugar and 

flour from workers’ hands or machinery. Use both wet 

and dry for keeping equipment clean and sanitary. Available 
in handy pop-up packages or metal wall dispensers. 

Super sanitary Kimwipes pay for themselves 

in savings on towel laundering, alone! 


By the makers of KLEENEX® tissues . « 


KIMBERLY-C ORPORATION 


NEENAH, WISCONSIN 


CLIP AND MAIL THIS COUPON, TODAY! 


ate seueti 


Kimberly-Clark Corporation 
Dept. No. FP-89 
Neenah, Wisconsin 


Please send me my FREE package of Kimwipes 
disposable wipers, ““900-L”’. 

NAME 

FIRM NAME 

ADDRESS 


FY cisecioinicibrtscenscoireetgn tanec aedgialiasaiatioaeninaaacaiada an 
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maintenance 


(Continued from page 86) 
synthetic resin of the thermo- 
setting type. It may be ap- 
plied by spray-gun, roller, or 
brush. Available in all colors 
and tints, it can be field modi- 
fied to provide a gloss, semi- 
gloss, or a flat finish. 

Paint will not absorb mois- 
ture or odors. It has high im- 
pact and abrasion resistance 
and-a compressive strength of 
21,000 psi. It is therefore re- 
sistant to mechanical abuse. 


(“Tile Kote” is manufactured 
by the Grant Chemical Com- 
pany, Inc., 1911 N. Fourth St., 
Baton Rouge, La.) 

For more information circle 
7569 on Reader Service Slip. 


Industrial floors 
how to clean them 


Illustrated, 8-page, colored 
booklet describes how to keep 
floors clean and in good con- 
dition. 

Every type of industrial 
floor has been studied and its 
soil removal is listed on 
charts, complete with com- 
pounds and methods of usage. 
Ways of sanitizing, stripping 
wax and paint, and of absorb- 
ing liquids are also discussed. 


(Copies of booklet F 10593, 
“Industrial Floors: How to 
Clean and Care for Them”, 
are available from Oakite 
Products, Inc., 127A Rector 
St., New York 6, N.Y.) 

For your copy simply circle 
7570 on Reader Service Slip. 


Technology of 
plastic piping systems 


Types of plastics used in 
piping systems are discussed 
in 16-page catalog on engi- 
neering of plastic piping sys- 
tems. 

Other data given include: 
methods of coupling pipe to 
plastic valves, plastic pipe 
standards, installation prac- 
tices, working pressures and 
temperatures for plastic 
valves, and corrosion effects 
of 280 chemicals on five dif- 
ferent plastics. 

Booklet also contains 
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Royal Castle Systems, Inc. of Miami, Florida, depends upon 
Styrofoam* to keep both maintenance costs and tempera- 
tures down in holding room and zero-storage areas of its 
new ultramodern commissary building. 


After careful study, Royal Castle settled on Styrofoam be- 
cause of its unique combination of properties, and because 
of its successful service in similar installations where little 
maintenance has been required since construction a decade 
or more ago. Approximately 90,000 board feet of this su- 
perior insulating material were required for the commissary 
building, a facility which provides such items as fresh beef 
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Approved Insulation Contractor: L. L. Jackson, Inc., Miami, Florida, 


STYROFOAM! prres repairs, 


puts the freeze on costs for Royal Castle! 


patties, freshly baked hamburger buns and doughnuts to 62 
Royal Castle shops in the area. 


Cold storage applications such as this make good use of 
Styrofoam to keep costs low and insulating efficiency pet 
manently high. Its light weight makes it easy to handle and 
less costly to install. Low heat transmission and unyielding 
resistance to water and water vapor transmission provide 
initial high insulating efficiency and keep it high. 


For more information, contact the nearest Styrofoam dis 
tributor or write Plastics Sales Department 2227BH8. 
*Dow's registered trademark for its expanded polystyrent 


rHE DOW CHEMICAL COMPANY + MIDLAND, MICHIGAN 
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Long-lived, low-maintenance 


STYROFOAM 


keeps operating costs low 


Refrigeration operating costs start low and 
stay low when Styrofoam seals the cold 
space, for the insulating properties of water- 
resistant Styrofoam won’t decrease with 
time. Water and water vapor do not pene- 
trate its non-interconnecting air cells to 
transfer heat and increase the load on re- 
frigeration equipment, or to freeze, swell 
and crack the insulation. 


Styrofoam is permanent, won’t crack, 
crumble or pack down. Because it is light- 
Weight, easy to handle and can be cut with 
ordinary tools, Styrofoam can be quickly 
and economically installed. For more infor- 
mation on the uses of Styrofoam as a low 
temperature insulation, write Plastics Sales 
Dept. 2227BH8. 


THE DOW CHEMICAL COMPANY 
Midland, Michigan 


7571 on Reader Service Slip. 
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sanitation & maintenance 


chemical resistance and phys- 
ical properties charts and 
gives recommendations. 


(Catalog No. 159 is available 
from Chemtrol, 10872 Stan- 
ford, Lynwood, Calif.) 

For your copy simply circle 
7572 on Reader Service Slip. 


Floor patch, crack filler 
dries hard in 1-2 hours 


Uses: For filling cracks or 
gaps in concrete, tile, brick or 
plaster prior to finishing. Can 
also be used to set loose tiles, 
screws, locks, handles or cast- 
ers and to tighten joints and 
rungs or replace rotted wood. 

Features: Powdered plastic 
compound dries in one to 
two hours. Mixed with water, 
rate of set is determined by 
amounts of water used — less 
water used the faster the com- 
pound sets. Dry colors may be 
combined with the powdered 
plastic or the compound may 
be painted or stained when 
dry. 

Compound is nonflammable 
and can be used for patches 
below grade. It can be applied 


* 


Only the amount of compound 
needed to complete the job 
need be mixed 


by putty knife or trowel and 
is finished with steel wool or 
sandpaper. 

Filmix quick patch has im- 
proved modulus of rupture, 


greater trowelability and as 
much as 40 per cent greater 
resistance to indentation than 
conventional compounds. 
Description: Filmix becomes 
an integral part of and has 
no harmful effect on old floor. 


(It is available in 10-, 25-, 
50- and 100-pound bags from 
Selby, Battersby and Com- 
pany, 5210 Witby Avenue, 
Philadelphia 43, Pa.) 

For more information circle 
7573 on Reader Service Slip. 


Crushes bottles, cans 


Can and bottle crusher, de- 
scribed in 4-page bulletin, 
compacts as much as 550 
pounds into one barrel or 
standard 55-gallon drum. 

Unit automatically separates 
cans and bottles for safe han- 
dling. 

Crusher has capacities to 
5000 pounds. It is powered by 
an electric motor operated on 
110 v. 


(Bulletin on “The Silent Giant 
Hydraulic Can and Bottle 
Crusher” is available from 
C. G. Metal Products Manu- 
facturing Co., 1629 W. 31st St., 
Chicago 8, Ill.) 

For your copy simply circle 
7574 on Reader Service Slip. 


Plastic sealer 
permits permanent 
emergency repairs 


Equipment of metal, plastic, 
wood or concrete can be re- 
paired and returned to service 
within an hour by using a new 
epoxy-based compound with 
glass cloth. 

Compound adheres to any 
clean, dry surface. Part for re- 
pair is coated with the com- 
pound and a layer of glass 
cloth is pressed into the coat- 
ing. Additional layers may be 
built up for extra strength. 
Compound is also applied to 
outer layer of cloth for im- 
proved seal. 

Method is applicable to re- 
pair of leaking pipes, broken 
castings or corroded _ sheet 
metal. Compound provides 


(Continued on next page) 





Halifax, N. S. 


“We wish to inform you all 

LUBRIPLATE tests proved 
OK. Weare now using Lubriplate 
Products with less “downtime”, 
longer life of equipment, cleaner 
appearance, but mainly use far 
less lubricants than heretofore.”’ 
REGARDLESS OF THE SIZE AND 


TYPE OF YOUR MACHINERY, 
LUBRIPLATE GREASE AND 


FLUID TYPE LUBRICANTS WILL 
IMPROVE ITS OPERATION AND 
REDUCE MAINTENANCE COSTS. 


LUBRIPLATE is available 
in grease and fluid densi- 
ties for every purpose. . 
LUBRIPLATE H.D.S. 
MOoroRr OIL meets today’s 
exacting requirements for 
gasoline and diesel 
engines. 


For nearest LUBRIPLATE distributor see 
Classified Telephone Directory. Send for 
free ‘‘LUBRIPLATE DATA BOOK”... a 
valuable treatise on lubrication. Write 
LUBRIPLATE DIVISION, Fiske 
Brothers Refining Co., Newark 5, N. J. 
or Toledo 5, Ohio. 
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7575 on Reader Service Slip. 
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Stainless Steel Valves and Fittings 


help maintain the purity and flavor 
that sell ice cream 


ee eeee eee reset ee tet eM ee see 


TRI-CLAMP Snap-Action Spring 
; Clamps offer greater speed in 
* assembling and disassembling 
a positive, leak-tight joint, plus 
substantial savings in original 

investment cost. 


TRI-CLAMP Lift Type Valves, 
Exclusive “cam action” of the 
handle provides a positive lift- 
ing and “cracking” action on 
i the plug by working against the 
i] spring steel plate below the 
valve body. 


EXPORT DEPT.: 8 So. Michigan Ave., Chicago 6, U.S.A.—Cable: TRICLO 


90 


' BordenCompany’snewicecream = 
- plant in Columbus, Ohio, show- © 
_ ing the widespread use of Tri- | 
__ Clover Tri-Clamp® and standard 





we™ scene in the Borden Company’s new 2-million gallon ice 
cream plant is a typical example of how large and small plants 
everywhere are turning to Tri-Clover Division products to guard 
against contamination that could destroy the delicate flavor and 
purity of the finished product. Ice cream producers have found that 
Tri-Clover’s sparkling clean Tri-Clamp and Standard Stainless Steel 
Valves and Fittings combine the highest degree of corrosion-resistance 
and sanitation with the labor-saving ease of cleaning that helps reduce 


processing costs. 

Our engineering staff, backed by many years of practical experience 
and specialized knowledge in completely sanitary handling of milk 
products, liquid sugars, syrups and other liquid products, will gladly 
help you solve your processing problems. Write for Catalog 1-154 or 
see your nearest TRI-CLOVER DISTRIBUTOR. 


$-258 


| LADISH CO. 


IN CANAPA: = BRIDGE 724-Clouer Division 


Brantford, Ontario ’ Sonctin  Wissonsin 


7576 on Reader Service Slip. 



































sanitation 


(Continued from preceding page) 
effective sealing against either 
vacuum or pressure service 
and is unaffected by tempera- 
tures up to 150°F. Special 


rere 


ee 


Glass cloth bonds to pipe to 
form a permanent seal 





formulations are available for 
higher temperatures. 

Repaired part is highly re- 
sistant to impact, abrasion and 
corrosion. 


(Homalite 345 sealing com- 
pound is manufactured by the 
Homalite Corporation, 15 
Brookside Drive, Wilmington 
4, Delaware.) 

For more information circle 
7577 on Reader Service Slip. 


Cleans and lubricates 
conveyor chains 


A 2-page bulletin describes 
a concentrated conveyor 
chain lubricant developed 
specifically for conveyor sys- 
tems in food processing plants. 
The lubricant not only cuts 
friction but also provides 
cleaning with controlled foam 
and inhibits rust. It is a clear, 
non-clogging solution. 


(“Dicolube SL” may be ob- 
tained from The Diversey 
Corp., 1820 W. Roscoe St, 
Chicago 13, Ill.) 

For your copy simply circle 
7578 on Reader Service Slip. 


For more information on 
developments described 


here, use \the convenient 
self-mailing Reader Serv- 
ice Slip. 
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fp| PROCESSING 
Operations, Equipment, Accessories 


Closeup of chiller in opera- 
tion above. Overall view 
of chiller shown at right. 
Note overhead return of 
finger conveyor 


Increase efficiency of 
chilling operation 


Use cold water (counterflow) in place of ice 


Automatic . 
batch method out 


Level off surges . . 


. . 50 birds per minute . 


. same refrigeration 


makes ice available for packing and shipping 


At Holly Farms Poultry Processing 
Plant, Wilkesboro, N.C., conveyorized 
chiller now replaces batch method. It 
permits continuous processing of 3000 
birds per hour, each weighing 21 lb. 

Chickens are chilled in a 54 ft. stain- 
less steel tank. They are slowly carried 
through by fingers or rakes mounted on 
conveyor chains, as shown in photo. At 
end of cycle, rakes lift product out of 
tank unto draining stand. 

Birds enter flume between 80 to 95 F. 
Any debris is immediately removed by 
the washing action when the birds first 
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enter. After traveling through chiller for 
1% hours, they are discharged at 37 F. 

Cold water enters at opposite end of 
tank from product. Temperature is con- 
trolled automatically and held at 32 to 
33 F. Flow is at the rate of 33 gpm and is 
not recirculated. 

Continuous counterflow of fresh water 
and air agitation provide efficient chill- 


ing, permit good yield and product ap- . 


pearance. 
Maximum compressed air requirements 
are 50 cfm at 1% psig. 


(Continued on next page) 











The EXCLUSIVE 
snap-apart design of the new 


CogMilil 


permits quick, thorough cleaning of 
every product contact area, all of 
US RMA RTP 

The CogMill is being used to process 
cheese, spices, dough, crackermeal, 
Ure r Teele TUM ot -Xe TPM sale st 4 
a ue ee RAE cles at 


ilelo | Mm alo 1o] Me) a TTT OE 
feeding by 72. to 20 H.P. motors. 
Variable speed feed screw with jack- 
eted inlet and outlet for 


TEMPERATURE CONTROLLED PROCESSING. 


Send for details, designating product to be processed 


THE COG CORPORATION 


DIVISION OF MOTIOGRAPH, INC S90): 10b 16/20 be 
CKTS W. Lake Street Chicago 24, Ill. 
\A. TORRES EXPORT, INC., 2550 W. Peterson Ave., Chicago 45, U. S.A 


7579 on Reader Service Slip. 
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(Continued from preceding page) 

For a production rate of 30 
to 50 birds per minute, flume 
is 7 ft.-8 in. wide by 8 ft.-9 in. 
deep. It is constructed of 16 
gauge type 304 stainless steel. 
Structural supporting mem- 
bers are hot-dip galvanized. 

Rakes are fabricated of % 
in. round, welded to headers. 
Entire assemblies, as well as 
conveyor chain, are hot-dip 
galvanized. 

Fresh water is chilled in 
stages by efficient coolers in 
combination with an ice re- 
serve unit. The ice maker uses 
off-peak power and _ stores 
“cold”. Thus, surges in load 
are levelled off and coldest 
water possible is obtained. 

System automates poultry 
chilling after slaughtering and 
dressing. In addition, it 
makes available all the ice 
needed for packing and ship- 
ping formerly manufactured 
and purchased. 


(“C-F-C” Poultry Chillers 
are a development of the 
Frick Company, Waynesboro, 
Pennsylvania. ) 

For more information circle 
7580 on Reader Service Slip. 


Containers designed for 
stacking without tipping 


Uses-Features: Stainless 
steel containers may be used 
for storing materials used in 
baking and other food proc- 
essing operations. 

They have light-proof, drip- 
proof covers, shaped, to hug 





Stainless steel construction of 
containers permits easy cleaning 


and is corrosion-free 


the containers and thus pre- 
vent tipping. Secure stacking 
permits processor to conserve 
floor space. 
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EXCLUSIVE COMBINATION! 


Only P-K Vacuum Tumble Dryers offer pre-tested, pre- 
packaged savings. In pre-testing, results are predicted with 
a detailed procedure report and test samples. In pre-pack- 
aging, a single source of responsibility delivers a tailored, 
thoroughly proved assembly at a cost far less than a do-it- 
yourself project. 

Compared to tray drying, the advantages of P-K Vacuum 
Tumble Dryers are overwhelming. Drying is many times 
faster. Expensive solvents are condensed and recovered. 
And caking that requires separate pulverizing and screen- 


EXCLUSIVE 
_ SAVINGS 


Future savings in vacuum tumble drying can be previewed at P-K’s 
Vacuum Tumble Dryer Pre-Test Laboratory. Pre-testing realistically points 
the way to economies in drying time, solvent recovery, process simplifica- 
tion and handling costs. It helps gain management and purchase approval. 
And it permits modification of controls, condenser, vapor line, receiver and 
other components to the individual needs of your process and product. 


iiss i tn niin 








ing steps is eliminated. This greatly reduces handling. It 
often saves enough in labor costs to justify investment. It 
safeguards against product contamination. 

In design, too, P-K Vacuum Tumble Dryers offer im- 
portant features. Typical examples: A series of filtér pre 
cautions that protect the vacuum pump from solids; an 
optional pin-studded intensifier that produces extra fine 
powder during drying. 

Why not investigate P-K Vacuum Tumble Dryers more 
completely? Our pre-test facilities are.at your disposal. 
Send or bring your test material. For complete information 
mail the coupon or call George Sweitzer at our East 
Stroudsburg Headquarter, 1608 Hanson Street. 171i 


FOOD PROCESSING. 





re a oe we 


—------H 





AUGU 









| 
with P-K Vacuum Tumble Dryers 
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Pre-packaging utilizes P-K’s specialized knowledge of companion equipment 
and parts. Units arrive completely assembled, fully balanced and ready 
for use. This eliminates costly, do-it-yourself trial and error during assembly 
and installation. Moreover, it saves engineering time and overhead from 
design through purchasing and start-up. You can even see the difference! A 
neat compactness saves space and makes production areas look better. i 
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y ! PATTERSON KELLEY CO., INC. 
‘ 1 EAST STROUDSBURG, PENNSYLVANIA I 
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n ! 1 Please send technical literature on P-K Pre-packaged Vacuum Tumble | 
e : Dryers and details of your offer to pre-test our use of them. : 
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Description: Containers are 
available in seven different 
sizes ranging from a diameter 
of 4%” and a 5%” height to 
an 18” diameter and a 13%” 
height. 

Two largest models are 
equipped with handles. Units 
are seamless and crevice-free 
for easy cleaning. 


(Stainless steel containers 
which may be stacked without 
tipping are a product of S. 
Blickman, Inc., 8400 Gregory 
Ave., Weehawken, N. J.) 

For more information circle 
7582 on Reader Service Slip. 


Automatically washes, 
candles, breaks and 
separates over... 


5000 eggs per hour 


An automatic egg washing- 
candling unit and an automat- 
ic egg  breaking-separating 
machine, each employing only 
one inspector-operator, is now 
available. 

Eggs are candled as they 
pass along a conveyor over a 
built-in candling unit. Wash- 
er then gently brushes eggs 
clean and a hypochlorite spray 
rinse-sanitizes shell surfaces. 

Eggs pass on to automatic 
egg breaker which cracks 
each egg, opens the shell and 
drops contents into an _ indi- 
vidual separating cup. An air 
jet extrudes all edible, shell- 


(Continued on next page) 





After eggs have been inspected, 
and ‘suspect’ egg meats re- 
moved, remaining eggs are di- 
verted into individual white, yolk 
or whole egg receptacles. Sepa- 
ration of yolks by color may be 
achieved if desired 
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PV Lal @ | 
LIQUID LEVEL CONTROLS... . 


give you all these advantages! 


No moving parts in the 
liquid @ Easy to install 
@ No adjustments neces- 
sary @ Unaffected by acids 
or caustics @ Unaffected by 
pressure or temperature @ 
Standard 2&3 pole units 
listed by U/L 


Write for 32-page 
Catalog which gives 
complete specifications 


ATTENTION! 
Vertical or 
Horizontal 

steam retort 


users! 


Cook-Chex takes the last trace of guesswork 
out of production control. 


1. Eliminate wrong cook schedules. 

2. Keep retort baskets in sequence. 

3. Guard against “‘by-passing”’ retorts. 

4. Provide low-cost permanent records for 


Two pole control shown at left your cooking-plant. 


YOU CAN USE OUR CONTROLS FOR: 
@ Single & multiple pumps 
@ Motor & solenoid valves 
® High & low cutoffs 
& alarms 


Evaporators 
Pressure vessels 
Storage tanks 


Waste sumps glance. It’s that easy — that sure, 


Special controls fo custom requirements 


CHARLES F. WARRICK CO. 
1964 W. Eleven Mile Road, Berkley, Michigan 


by cannery inspectors. Ask them! 
Send for Free samples. 


Dept. 15 Telephone JOrdan 4-6667 








7584 on Reader Service Slip. 
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HEIL pryers 


convert waste disposal 
problem into 
profit-making by-product 


Pp 


San Jose Canning Co., San Jose, Calif., uses 
a Heil dryer to reduce moisture content of 
tomato pomace from 50 to 7 percent. With 
additional processing it is sacked and sold 
to animal feed packers. Production is around 
6% tons in a 20-hour shift. Result: haul- 
ing costs are down two-thirds and San Jose 
earns an income from material that once 
cost money just to be thrown away. 




























A Heil dryer dries materials on a stream 
of hot air, with each particle correctly ex- 
posed in proportion to its moisture content. 
Result is quick, uniform drying. The Heil 
unit is compact, too, with three drying cyl- 
inders within a single drum. Write for all 
the facts on Heil dryers . . . capacities range 
from models to evaporate 500 lb up to 
36,000 lb of water per hour. 


THE HEIL co. 


Manufacturers of the Arnold Dryer 
Milwaukee, Wisconsin 


Photo courtesy of Canner/Packer Magazine 
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Cook-Chex is the chemically impregnated retort tag that 
changes from purple to green only after your run has been 
properly and completely retort processed. Hang a Cook- 
Chex on each basket before retorting — inspect it after 
withdrawing. You have the full “protection” record at a 


Used by all major packers. Approved and recommended 


ASEPTIC-THERMO INDICATOR CO. 


Dept. FP-8, 11471 Vanowen St. * No. Hollywood, Calif. 


processing 


(Continued from preceding page) 
adhering white. 

Machine provides 85 to 90 
per cent clean separation of 
whites from yolks, producing 
45 to 46 per cent solid yolks, 

Experience in producing 
more than 100 million pounds 
of egg meat on these machines 
indicates that a net average 
hourly production of 15 to 16 
cases may be expected. 

With the standard case con- 
taining 30 dozen eggs, produc- 
tion may reach well over 5000 
eggs per hour. 


(Automatic egg _ breaking- 
separating machine and auto- 
matic egg washing-candling 
machine are designed and pat- 
ented by, and are available 
for leasing from, Seymour 
Foods, Inc., PO Box 116, To- 
peka, Kansas.) 

For more information circle 
7586 on Reader Service Slip. 


Dehydration of 


Vegetables 
Fruit 


Comprehensive handbook 
for use of management 


Principles of dehydration, 
business considerations, or- 
ganization and management 
services, selection of location, 
product specifications and 
basic processing steps, com- 
plete production operations 
and equipment, and manu- 
facturing facilities and serv- 
ices are covered in 12 chap- 
ters of a 189-page handbook. 

It is intended to serve as a 
reference source of basic in- 
formation on vegetable and 
fruit dehydration. 

Design considerations were 
to guide newcomers into prop- 
er and thorough investigation 
of factors that must be con- 
sidered before a plant is built 
or bought. However, estab- 
lished firms may find it of 
value for new technical and 
management employees. 

The manual is_ especially 
useful in case of rapid expan- 
sion to supply the increased 
needs of the government in a 
national emergency. The ap- 
pendix contains a_bibliogra- 
phy and a classified listing of 
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equipment manufacturers. 
The handbook was re- 
quested by Office of the 
Quartermaster General, De- 
partment of the Army, Wash- 
ington, D.C. Its preparation 
was the responsibility of the 
staff of Industrial Analysis 
Investigations of the Engi- 
neering and Development 
Laboratory, Western Utiliza- 
tion Research and Develop- 
ment Division, USDA. 


(“Management Handbook to 
Aid Emergency Expansion of 
Dehydration Facilities for 
Vegetables and Fruits” may 
be obtained from USDA, 
Agricultural Research Serv- 
ice, Western Utilization Re- 
search and Development Divi- 
sion, 800 Buchanan St., Al- 
bany 10, Cal.) 


Describes models of 
rotary batch mixers 


Several models -of rotary 
batch mixers that will mix 
materials of varying specific 
gravities and in minute or 
trace quantities are described 
in a 4-page specification sheet. 

Rotary batch mixer is avail- 
able with internal spray pipe 
for introducing liquids. Basic 
design is flexible to conform 
to individual plant require- 
ments. 


(“Munson Rotary Batch Mix- 
er’, 4-page specification sheet, 
is available from Munson Mill 
Machinery Co., Utica 1, N. Y.) 

For your copy simply circle 
7587 on Reader Service Slip. 


Offers technical data on 
heat transfer equipment 


Complete description of 
styles available in new heat 
transfer unit line, with di- 
mensional data for each, is 
subject of 48-page technical 
manual. 

Methods of calculating heat 
transfer equipment require- 
ments are outlined. As an aid 
to engineering specific appli- 
cations, basic information 
such as physical properties of 
materials and similar data are 


(Continued on next page) 
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Which of these features do you look for in a 


FOOD OR 
BEVERAGE HOSE? 


SETTLES 
TES 


Te 
and Sterilizing? 


Transparency? 

Flexibility ? 

aS A Wht 

Wide Range of SUES Ps 


TYGON plastic 


TUBING 


B44-3 coubines thew alll! 


Remaining flexible throughout the full range 
of normal operating temperatures, Tygon 
plastic Tubing, Formulation B44-3, is also as 
clear as glass, permitting visual inspection 
and control of flow. 

Non-contaminating and non-toxic, Tygon 
Tubing B44-3 neither imparts nor absorbs 
taste or odors, is safe with even the most 
flavor-sensitive products.* Because of its 
smooth, hard bore, Tygon Tubing is easily 
cleaned, can be sterilized with steam (open 
end method ) or bactericides. 


Tygon Tubing is non-aging, highly resistant 


PLASTICS & 
SYNTHETICS 
DIVISION 


U. S. ST 


AKRON 9, OHIO 


to abrasion, and has a flex life 10 to 12 times 
greater than rubber. More than 65 standard 
sizes, up to 4” I.D., are available in continu- 
ous lengths. 


*For processed milk and milk products, use Formulation B44-4. 


See why Tygon Tubing, Formulation B44-3, is almost 
universally the preferred plastic for handling foods 
and beverages. Get complete information — write 
today for your free copy of Bulletin T-97. 


443-F 





TYGON is a registered Trade Mark of The U. S. Stoneware Co. 
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homogeneous mix 
Pe A ee 
money and 


space 


Installing a Strong-Scott Turbulizer | 
not only resulted in getting ao | 
better, more uniform mix, it also 
saved considerable floor space 
formerly occupied by bulky sifting 
and conveying equipment at DCA 
Food Industries, Hillsdale, Mich. 


; 


ed 
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The Strong-Scott Turbulizer is used for 
many different continuous mixing opera- 
tions in the chemical and food industries. 
Consult Strong-Scott as to how the Turbulizer 
can solve your mixing problems. 









Smooth machined surfaces within the Strong-Scott Turbulizer leave 
no place for material to gather on the walls. Also, the high centri- 
fugal action within prevents material from accumulating on the 
shaft or paddles. Sanitary, quick disconnect seals on each end of 
the shaft prevent foreign material from contaminating mix. 








DCA FOOD INDUSTRIES OF HILLSDALE, MICHIGAN, has modern- 
ized and simplified their method of acquiring a thorough and 
homogeneous mixture of shortening in its line of prepared mixes 
with the installation of the Strong-Scott Turbulizer. 

“Our mixes pass successively through three ribbon blenders,” 
states J. R. Travis, Manufacturing Industrial Engineer of DCA 
Food Industries, ‘‘and then into a high speed Turbulizer. Here, 
the remaining balls of shortening are completely disintegrated into 
the rest of the dry ingredients by powerful impact action.” 

When temperature control is desired, a jacket is incorporated 
on the Turbulizer. Coolant can also be circulated through the 
shaft. Adjustable paddles are set to close tolerances and the 
interior is machined to a perfectly smooth bore. 

“Another advantage of the Strong-Scott Turbulizer,’’ added 
Jim, “‘is the ease of cleaning. Formerly it took two men four hours 
to clean our sifters and accessory equipment, now the job is 
accomplished in a fraction of the time as the Turbulizer is almost 
self-cleaning.” 

@® TURBULIZER is a registered 
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also included. 
Typical installations are 
pictured and described. 


(Technical Data Manual No, 
159, “New Platecoil Multi- 
Zone Design”, may be ob- 
tained from Tranter Manu- 
facturing, Inc., Platecoil Div, 
Lansing 9, Mich.) 

For your copy simply circle 
7590 on Reader Service Slip, 


Describes use of glass 
pipe and fittings 


Design, engineering and in- 
stallation for glass pipe and 
fittings are described in 44- 
page manual. 

Applications, advantages and 
physical characteristics are 
shown. 

Selection of pipe and fittings 
as well as flanges, gaskets and 
accessories is given. 

Fully illustrated with photos 
and diagrams, manual also in- 
cludes installation information 
along with engineering recom- 
mendations. 


(“Pyrex Brand ‘Double Tough’ 
Glass Pipe and Fittings — 
Manual for Design Engineer- 
ing Installation’, Brochure 
PE-3, is available from Corn- 
ing Glass Works, Corning, 
New York.) 

For your copy simply circle 
7591 on Reader Service Slip. 


Specifications for 
fintube heat exchangers 


A hard-bound, 9-page, 
specifications manual on dou- 
ble pipe hairpin fintube heat 
exchangers is now available 
to engineers or specification 
writers. 

It is designed to serve as 4 
guide for those who desire to 
simplify heat exchanger spec- 
ifications by using a_ single 
modular hairpin unit for all 
duties. 


(This manual, “Specifications 
M-100”, may be obtained from 
the Brown Fintube Company, 
510 Huron St., Elyria, Ohio.) 
For your copy simply circle 
7592 on Reader Service Slip. 
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Operations, Equipment, Accessories 


Arrows on cutaway view of centrifugal pump with bladeless im- 
peller indicates entry and discharge of fruit from pump. Pump im- 
peller is designed with a single, smooth, curved, completely closed 
passage which minimizes projections in the flow stream. Gaining 
| hydraulic thrust by passing fruit within the impeller, permits pas- 
: sage of solids 10 to I5 times larger than that through pumps with 
conventional blades 


Bladeless pumps rapidly move 
fruit without bruising 


Special impellers handle solids 10 to 15 times 
larger than usual pump capacity 


Getting fruit to canning lines 
quickly and with sufficient 
gentleness to minimize or 
eliminate bruising has been a 
problem which has long con- 
fronted fruit processors. 

Careful handling is even 
more critical in production of 
fruit cocktail since bruises 

ome more pronounced 
when fruit is diced rather 
than remaining in whole or 
half units. 

A system of bladeless im- 
Peller pumps which move 
fruit from processing to can- 
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ning in a protective cushion of 
water to avoid bruising is 
being used by the Hayward, 
Calif., Plant of Hunt Foods 
and Industries, Inc. 

These pumps handle fruits 
from individual processing 
stations without bruising them, 
with the combined fruits end- 
ing up at the cocktail makeup 
room. 

Peeled, cored and stemmed 
pears are pumped whole to 
the second floor where the 
fruit cocktail dicing machines 

(Continued on next page) 
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is a new PFAUDLER PERMUTIT program that provides a 
modern, imaginative approach for handling and processing more 
profitably the liquids and gases involved in: blending, evapora- 
tion, distillation, drying, filling, heat transfer, storing, centri- 
fuging, agitation, water and waste treatment, corrosioneering, 


and metering. 


FLUIDICS AT WORK 


How to fill even viscous hot 





fudge with speed and accuracy 


If you have problems filling viscous 
products accurately without losing 
speed, consider the experience of the 
Robert A. Johnson Company with 
their six-station Pfaudler rotary 
piston filler. 

Mr. A. O. Meyer, Plant Manager, 
says, “The Pfaudler filler has been 
giving us some very good results. We 
fill approximately 55 six- or eight- 
ounce jars per minute with heavy 
hot fudge without a spill. And we 
also package caramel, butterscotch 
and chocolate syrup. 

“The filler takes only about a half 
hour to clean thoroughly. We’ve had 
very little maintenance with it. In 
fact, all it really needs is a routine 
cleaning and lubrication.” 

The RP-6 filler is the smallest in 
the Pfaudler line . . . an ideal model 
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for filling small lots of a number of 
products. Change-over for various 
container heights takes only about 
12 minutes. Other models of the 
rotary piston filler will handle up to 
1050 cans a minute. All these fillers 
arerated to +0.1 fluid ounceaccuracy. 

If you’d like the full story on the 
complete line, write to our Pfaudler 
Division, Dept. FP-89, Rochester 
al ea 


PFAUDLER 
PERMUTIT 
INC. 


Specialists in FLUIDICS ... 
the science of fluid processes 












The Instantizing and packaging line at the Farmers Coop Creamery in Ogilvie, Minnesota. 
Their nonfat product KWIK-LAC is active and successful in the Midwest consumer market. 


You don’t have to be big 
to produce instant milk... 


But your profits will grow as soon 
as you go into INSTANT. 


Instant milk powder is produced simply and economi- 
} cally with the Blaw-Knox Instantizer. Critical spray 
drying operations are not necessary to produce an 
“instant” product. Now, with new advances in the 
: Blaw-Knox Instantizer you can produce a durable 
powder, free of product deterioration. True instant- 
ability with no off-flavor is gained by holding heat, 
moisture and process time to the minimum. 


The Blaw-Knox Instantizer is effective on nonfat milk, 
i chocolate blends, cocoa, and many other products which 
might require a low bulk density. 


Specialty products earn premium prices. 
Let Blaw-Knox experience work for you. 


; BLAW-KNOX COMPANY 


Dairy Equipment Division 
28 North Walnut, Mora, Minnesota 
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Whole pears are sorted along a line 
before they are pumped to the sec- 
ond floor dicing machines 


ves Sipaes #* 


rj 


‘ ie s 
Final stage of packing fruit cocktail 
is the addition of cherries and pine- 
apple to other fruit already in the 
cans 


(Continued from preceding page) 


are located. Fruit to be used 
in half-canning is halved and 
pumped by a similar bladeless 
pump over a shaker which 
turns the fruit “cup up” or 
“cup down” for visual inspec- 
tion. 

Peaches are peeled, pitted 
and pumped by one of two 
bladeless pumps to the point 
of canning. Sliced peaches are 
handled by a three-inch blade- 
less pump. A five-inch blade- 
less pump lifts peach halves 
to the second floor dicing ma- 
chines. 

Grapes which have been 
debunched, cleaned, sorted 
and stemmed, are pumped by 
a four-inch bladeless pump to 
the cocktail makeup room. 

Thus, all three fruits end up 
in fruit cocktail cans by means 
of bladeless pumps. In the 
makeup room, cherries and 
pineapple are added, cans are 
sealed, labeled and packed, 
ready for shipment to point of 
sales. 





off 


aries 
in Mixing? 


DISSOLVERS 


These cases show top results. 
Do you have a similar prob- 
lem? 


(1) RAPID RECONSTITUTION OF DRIED 
MILK 

COWLES DISSOLVERS will reconstitute 
dried milk as fast as the dried material can 
be fed into the tank and, as one large user 
says, ‘“‘has saved us enough money in the 
first year of use to pay for not only the first 
installation but a second of same size’, 


[] ICINGS AERATED TO REDUCE DEN- 
SITY 


Important national packers are reducing the 
density of their icings manufactured in con- 
junction with other products being produced. 
Air is injected into the batch and the 
COWLES disperses it throughout to in- 
crease the overall quantity and reduce the 
density of the end product. 


(J) FASTER, BETTER STARCH COOK- 
ING 


‘Both heavy and light formulas can be proc- 


essed faster with better testing end products 
than by other so-called starch cookers 
(homogenizers). 


[] PECTIN 
HEAT 


In manufacture of jams, jellies, etc., diffi- 
cult pectin agglomerates broken down and 
batches completed in five minutes. Pigment 
concentrations upwards of 80% easily han- 
dled, allowing for let-down with any desired 
liquid. 


(] APPLE SAUCE 
DEAERATED 


COWLES DISSOLVERS eliminate ‘‘hard” 
spots - - - - not only produce smoother end- 
products (100% smooth) but also eliminate 
(deaerate) troublesome air entrained during 
cooking. 


GREATER VOLUME — HIGHER 
QUALITY COMPLETE CONTROL 


These results, plus lower space and cost, are 
routine, with the Cowles. That’s why the Cowles 
is most in demand for ultimate dispersion, dissolv- 
ing, emulsifying or deagglomerating in processing 
solid-liquid, liquid-liquid or gas-liquid materials. 
Ask the Cowles engineers for help on your problem. 
They’Il show you why in mixing . ...., 
it’s the teeth that make the big difference! 
Let us prove it in your plant — at our risk! 


DISPERSED WITHOUT 


IMPROVED AND 


ema ee"! 


MOREHOUSE-COWLES, INC. a 
1150 San Fernando Road, Los Angeles 65, Calif. | 
Please send me information on items checked 
above, or data on processing these materials: | 


EEE AED 2 ta helio Title | 
EI Aguas tre tae a eee adte Lise e ener | 
BOGE. BNO. vias So sch eed ok ks OO | 
MN x shcantsneetoe Zone ... State <....- | 


It's the teeth that make the difference! 


Write today for complete information and catalog 


Representatives in 
Principal Cities 
Convenient Lease and 
Time-Payment Plans 


QWLES 


MOREHOUSE-COWLES, INC. 


1150 San Fernando Road, Los Angeles 65, California 
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Highly Intimate Blends 
in 1 to 2 Minutes 


Blends while discharging; 
No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate, 
even blends of dry and semi-dry materials 
- within 3 to 5 minutes of start of charging. 

Six complete blending cycles per hour 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage or 
attritional heat — is highly effective yet 
gentle and safe even with explosives. 


Receiving 


Scoops cascade material as 
drum rotates. Movement 
forces material from both 
ends to middle. Thus blend- 
ing is 4-way right from 
start of charging. 


Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 


Self-cleaning, dust-sealed drum; 
one-man accessibility 


Operation of Sturtevant Blenders is self- 
cleaning — drum interiors are completely 
dust-sealed. For inspection of all models, 
one man simply loosens a few lugs to re- 
move manhole cover — quickly and easily. 


Nine standard models with 
capacities to 900 cu. ft. 


10 cu. ft. Sturtevant Stain- 
less Steel Blender at U.S. 
Steel’s Applied Research 
Laboratories. Corrosion and 
contamination-proof, this 
unit handles batches up to 
500 lbs. — is ideal for 
critical work or small runs. 


Automatically controlled, three 50 cu. ft. Stur- 
tevants blend chocolate powder and other ingredi- 
ents for Hershey Chocolate Corp. Operating in a 
group, each Blender can process more than a ton 

tr batch. Quick accessibility and self-cleaning 
eatures keep maintenance to one hour per week. 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless steel 
or Monel metal, Sturtevant Rotary Blenders 
are engineered to fit each customer’s needs 
- can be supplied with injector sprays and 
any desired control system. 

For more on Sturtevant Blenders, request 
Bulletin No. 080B. (Bulletins also available 
on Mixers, Air Separators, Micronizers, 
Crushers and Grinders.) Write today. 
STURTEVANT MILL CO., 122 Clayton 
St., Boston, Mass. 


7596 on Reader Service Slip. 
AUGUST 1 959 


processing 


| Bladeless impeller pumps 
| have thus aided in overcoming 


| the problem of bruised fruit 


at Hunts, enabling them to 
maintain a high quality level 
in their fruit cocktail. 


(Bladeless impeller pumps are 
a development of Fairbanks, 
Morse & Co., 600 South Mich- 
igan Ave., Chicago 5, IIl.) 
For more information circle 
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Rotary coil cooks 
as it agitates 


Uses-Features: For fast 
batch cooking of tomatoes and 
other semi-solid products. 
Steam coil serves as agitator. 
Thus, rapid uniform heating is 
achieved. 

Unit is capable of handling 
24 tons per hour when heating 
to a temperature of 200 F. 

Description: Steam coil 
shown in photo _ revolves 
around a horizontal axis at 
30 to 60 rpm. Resulting tur- 
bulence and agitation greatly 
increase heat transfer and 
keep surface of coil clean. 

No burning will occur as 
long as motion is maintained 
and any part of coil is cov- 
ered. 


Standard coil, mounting and 

drive in 6 ft diam stainless steel 

tank. Tank tilts as shown for dis- 
charge. 


Spiral has 11% turns, 36 in. 
diameter. It is made of 3 in. 
tubing, either copper or stain- 
less steel, mounted on a 3 in. 
stainless steel header shaft. 
Tank has Teflon gaskets on 
all flanged openings. It is 
equipped with a. stainless 
hinged lid that has a 4 in. 
flanged opening for product 
inlet tube. For overflow, a 4 





(Continued on next page) 


e © The real practical value of Borg- 


Warner Seals is their ability to seal 
effectively under the toughest 
extremes of temperature and pressure 
... for toxic, volatile or corrosive 
fluids...and even some abrasive 
liquids. Result —less down time, 
elimination of leakage and expensive 
stuffingbox maintenance. 


Borg-Warner Mechanical Seals 


| 
as 


(Bee ee ra 


NOW AVAILABLE — a new file folder of 
Borg-Warner Mechanical Seal designs shows 
some of the many types and applications 
possible for mixers, pumps, compressors, 
autoclaves and for special rotating shaft 
problems. Send for your copy today —there’s 
no obligation. 


Borg-Warner’ Mechanical Seals 
P.O. Box 2017, Terminal Annex, Los Angeles 54, California 
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CROLL- 
REYNOLDS’ 


lf you never heard of a 
CONVACTOR, do not be sur- 
prised. It is an entirely new 3 
design of special condensing ¥ 
tower which offers important 
processing advantages. 

In the refining of edible oils’ 
it recovers fatty acids, most 
of which were formerly waste. 
It offers another advantage 
of totally eliminating stream 
pollution from this source or | 
the expense of cleaning cool- § 
ing towers which collect such 
deposits. It has similar appli- 
cation in fatty acid stills, 
some other types of distilla- 
tion processes, dryers, and 
other large vacuum process- 
ing units, 

The CONVACTOR is a combi- 
nation of two condensers and 
a vacuum cooling chamber. 
One condenser is of conven- 
tional barometric design, the 
other a highly improved con- 
denser working on the jet 
principle. The latter con- 
denses the vapor from the 
process and discharges directly into the vacuum cooling 
compartment for the immediate removal of condensation 
heat. The cold water is then recirculated through the same 
jet condenser. The flashed vapor from the cooling oper- 
ation is condensed in a conventional barometric condenser 
using water from a river, cooling tower or other industrial 
source. Periodic blow-down or continuous bleed-off from 
the flash chamber permits recovery. 
Several large industrial installations have 
been made. 


CROLL 


fi 


PATENT APPLIED FOR 


Send for Folder 


Cro ll-Reynolds Ont 


Main Office: 751 Central. Avenue, Westfield, N. J. 
New York Office: 17 John Street, N. Y. 38, N. Y. 


CHILL-VACTORS * STEAM-JET EVACTORS * AQUA-VACTORS * 
FUME SCRUBBERS * SPECIAL JET APPARATUS 


REYNOLDS 
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(Continued from preceding page) 

in. tube is mounted on side 
with sanitary fittings. Liquid 
level is maintained by a float 
control with mercoid switch. 


(“Rotary Coil Hot Break 
Unit” is a development of F. 
H. Langsenkamp Company, 
227 East South St., Indianap- 
olis 25, Ind.) 

For more information circle 
7600 on Reader Service Slip. 


Dissolves fruit 
pectins faster 


Also improves French dress- 
ing, apple sauce 


Impeller design provides 
faster dissolving of fruit pec- 
tins for jams and jellies. Unit 
also enables smoother, more 
stable production of French 
dressings and apple sauce. 





Impeller is available in all sizes 
for application on 3 to 40 hp 
dissolvers 


In production of jams and 
jellies, impeller overcomes 
problems of heated tank 
methods of dissolving pectin. 
Batches have been completed 
in five minutes, with end 
product completely free of 
pectin agglomerates which are 
difficult to break down by 
former methods. 

Pigment concentrations of 
as high as 80 per cent solid- 
to-liquid in original batch are 
easily produced. This concen- 
tration allows end product to 
be let down with any desired 
liquid such as fruit juice. 

With apple sauce, impeller 
eliminates “hard spots” to 
produce a 100 per cent smooth 


WARMER 


A PORTABLE ELECTRIC OVEN in four models for 55 and 30 gallon 
steel drums, 120 and 100 Ib. grease drums. 


Saves Time—Saves Money. Makes removal from drum by dipping, 
pouring or pumping, easy and convenient, for any viscous material 
that handles better when warm. 

Operates automatically and economically. Two hinged halves, well 
insulated, fit around drum at point of use—eliminates handling hot 
drums. Supplied for 115, 208, 230 or 460 volts, single, or three 
phose, Catalogue, prices and specifications on request. Write today! 


HAROLD L. A COMPANY 


28625 Grand River, Farmington, Michigan, Phone GReenleaf 4-4350 
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“HANA 


FILPACO 


for storage or processing 

to give you maximum: 
QUALITY + SERVICE + PRICE 
All styles including vertical, hori- 
zontal, and rectangular . . . open 
& closed .. . IN STOCK or to your 
specifications. 


Write for literature TODAY... 


HOMO 


We Invite your Inquiry! 


FILPACO INDUSTRIES 
THE FILTER PAPER CO. 


2436 S$. Michigan Avenue, Chicago 16, Iilinols 
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at lowest cost 
with a 
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Pick’ 


cere ee ee me ed 


HOT WATER HEATER 
8 sizes to deliver 500 
to 30,000 gals. per hr. 


@ Direct contact of steam and 
water provides desired hot water 
temperature instantaneously... 
temperature accurately main- 
tained by thermostatic controls. 


@ Water heated only as needed 
... volume adjustable from 5% 
to full rated capacity. 


e@ Easily installed in your steam 
and water line, usually attached 


to wall, No tanks need- 
ed . .. no floor space 
required. 

@ 20-second reaction to 
desired up-and-down 
changes in water tem- 
perature. 


@ Heater designed for 
operation on low or high 
pressure steam. 


For complete information, 
write today to Dept. 
oa ROS perssesicicerteen ee : si me 
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check yp on' 
SPRAY NOZZLES 


To improve product 
quality and lower 
raying costs, Spraying 
stems offers the 
vantages of advanced 
design and better 
performance. Typical 
applications include mixing, 
washing, cooling and spray 
drying. We also offer spray 
nozzles to meet unus' 
conditions such as high 
abrasion or extremely fine WRITE FOR 
atomization. CATALOG 24 


E forty-eight 
SPRAYING SYSTEMS CO.7 = Won. 
3213 Randolph St. © Bellwood, Ill.) "T complete 

a data on 
thousands of 


ADVANCED SPRAY NOZZLE DESIGN wenn? 
FOR NEW DIMENSIONS —— 
IN CONTROL AND PERFORMANCE 
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end product. It also deaerates 
apple sauce, eliminating air 
entrained during cooking. 

Impeller yields French 
dressing of improved stability 
and quality in less time per 
batch. 


(Impeller design for use with 
Cowles Dissolver is a devel- 
opment of Morehouse-Cowles, 
Inc., 1150 San Fernando Rd., 
Los Angeles 65, Calif.) 

For more information circle 
7605 on Reader Service Slip. 


Homogenizer for test 
batches, short runs 


Uses: For processing sam- 
ples from 30 cc to 8 gph in 
pressure range from 100 to 
3000 psi. May be applied to 
syrups, beverages, flavoring 
extracts, sauces, oils, and 
dressings. 

Features: Unit is easily dis- 
assembled for sterilizing and 
autoclaving. Packing or stuff- 
ing box is eliminated by use 
of a piston and cylinder ar- 
rangement with “O” rings on 
piston. 


Laboratory homogenizer yields 
results comparable to those of 
large production models 


Description: All contact 
areas are stainless steel. There 
are no cooling water or waste 
connections. 

Homogenizer is self prim- 
ing. Reduces particles or glob- 
ules to one micron or less. 

It weighs 80 lb. Power is 
supplied from a ¥% hp single 
phase motor. 


(Laboratory homogenizer is a 
product of the C. W. Loge- 
man Company, 633 Bergen 
St., Brooklyn 38, N.Y.) 

For more information circle 
7606 on Reader Service Slip. 








= ZENITH PRESS 


with exclusive Floating Cone* 


CONTROLS 


A 


In separating liquids from 
solids, or solids from slur- 
ries, you'll find no press 
operates more efficently 
than a Jones Zenith. Ex- 
clusive Floating Cone rides 
on air cylinder piston, au- 
tomatically maintains uni- 
form pressure on material 
being forced down by 
screw-type spindle. 

Continuous, high capa- 
city performance without 
attention assures low oper- 
ating and maintenance 
costs. Wide variety of sizes 
available. Write for com- 
plete details. 


ZENITH 
MODEL 020 
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See how Piexiauas “gives” under a blow... without breaking ! 


Plexiglas 








for protection and visibility in 
food processing 


PLexiGLas® acrylic plastic reduces the danger of 
food contamination and production loss due to 
broken glass, when it is used as glazing for win- 
dows, partitions, skylights, and for lighting shields. 


Contaminants can be kept out of machines, con- 
tainers and conveyor systems . . . without sacri- 
ficing visibility . . . by using hoods, lids, covers 
and see-through sections of transparent, impact- 


resistant PLEXIGLAS. 


The resistance of PLEXxIGLAS to corrosion, weath- 
ering and breakage will help you keep maintenance 
costs to a minimum. Ease of installation and clean- 
ing are other important advantages. PLEXIGLAS 





is available in crystal clear sheets and in trans- 


parent or translucent colors. 


Look for the name of your nearest authorized 
dealer under PLEXIGLAs in the Plastics section of 


telephone directories in major cities. 


Chemicals for Industry 


Tad ROHM € HAAS 


COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


In Canada: Rohm & Haas Company of Canada Ltd., West Hill, Ontario 


CALL YOUR AUTHORIZED PLEXIGLAS DEALER 


PROMPT DELIVERY * TECHNICAL ADVICE * FULL RANGE OF SIZES AND COLORS 
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Mixes 60,000 pounds of 
product in one load 





Mixes full carload 


Horizontal batch mixer, 
shown above, was designed for 
handling a full carload (60,- 
000 pounds) of starch. Inside 
dimensions of mixer, with ap- 
proximate capacity of 2000 
cubic feet, are 26’ long, 10’ 
wide and 18’ high. 

Mixing is accomplished by 
means of a huge double rib- 
bon agitator of complete 
welded construction. (See 
photo below.) The agitator 
shaft rotates in heavy duty 
anti-friction pillow blocks 
mounted on outboard bearing 
shelves. 

The outside ribbon moves 
material toward discharge 
port, while inside ribbon car- 
ries it in the opposite direc- 
tion. This results in a positive 
inter-mingling of material and 
rapid uniform mixing. 

Ribbons are welded to sup- 
port arms which are _inte- 
grally mounted on heavy shaft, 
making it a one-piece durable 
assembly. 


(Mixer was constructed by 
Sprout, Waldron & Co., Inc. 
130 Logan 
Pennsylvania.) 
For more information circle 
7609 on Reader Service Slip. 


Street, Muncy, 





Ribbons move material in oppo- 
site directions 
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© Equipment 


Classified 
Listing 


@ Ingredients 


© Supplies 


Starred* items below have been more extensively reviewed 
elsewhere in the magazine. Items followed by dagger} indi- 
cate literature offered by advertisers. Key number in the last 
line will help the reader to locate the reviews and the advertise- 
ments, which are numbered in sequence throughout the 


magazine. 


Processing Equipment, 
Accessories 


Chelating agents for metal ion 
control*, 26 pp, The Dow Chemi- 
cal Company 

Circle 7464 on Reader Service Slip. 


Rotary batch mixers*, 4 pp, (Spec 
Sheet) Munson Mill 
Circle 7587 on Reader Service Slip. 


Technical data on selection and ap- 
plication of heat transfer equip- 
ment*, 48 pp, (Manual No. 159) 
Tranter Manufacturing, Inc. 

Circle 7590 on Reader Service Slip. 


Specifications for fintube heat ex- 
changers*, 9 pp, (Spec M-100) 
Brown Fintube 

Circle 7592 on Reader Service Slip. 


Progressive cavity pump}, (Bul 
34FP) Robbins & Myers, Inc. 
Circle 7516 on Reader Service Slip. 


Wire Cloth Products}, (Literature) 
Cambridge Wire Cloth Co. 
Circle 7496 on Reader Service Slip. 


Industrial Waste Treatment}, (Bul 
No. 5578) Chain Belt Co. 
Circle 7633 on Reader Service Slip. 


Separation by vibrating screenst, 
(Book 2777) Link-Belt Co. 
Circle 7515 on Reader Service Slip. 


Heats liquids in drums} (Litera- 
ture) Harold L. Palmer Company 
Circle 7601 on Reader Service Slip. 


Spray nozzles for processingt, 
(Cat 24) Spraying Systems Co. 
Circle 7604 on Reader Service Slip. 


Blends in 1 to 2 minutes}, (Bul 
No. 080B) Sturtevant Mill Co. 
Circle 7596 on Reader Service Slip. 


Combination weigher - feedert, 
(Cat 12) Weighing and Control 
Components, Inc. 

Circle 7549 on Reader Service Slip. 


Portable, permanent, 
Separator}, (Bul 
Bauer Bros. Co. 

Circle 7493 on Reader Service Slip. 


Food-conveyor belting}, (Cat) 
Ton-Tex Corporation 
Circle 7468 on Reader Service Slip. 
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Neoprene conveyor beltingt, 
(Manual) Buffalo Weaving and 
Belting Co., Inc. 

Circle 7497 on Reader Service Slip. 


Modernized equipment for proces- 
sing}, (Cat) Hamilton Copper and 
Brass 

Circle 7452 on Reader Service Slip. 


Mechanical shaft seals}, (Folder) 
Borg-Warner Mechanical Seals 
Circle 7598 on Reader Service Slip. 


Close control for water chemi- 
cals+, (Booklet “The V-notch 
Story” and Bul M-38) Wallace & 
Tiernan, Inc. 

Circle 7518 on Reader Service Slip. 


Plates replace pivots in weighing 
system}, (Literature) Thayer Scale 
Corp. 

Circle 7526 on Reader Service Slip. 


Air compressor needs small 
areat, (Bul WB-10) Gardner-Den- 
ver Company 

Circle 7503 on Reader Service Slip. 


Inert gases for food productst, 
(Literature) Air Reduction Com- 


pany 
Circle 7457 on Reader Service Slip. 


Equipment for tumble drying in 
vacuum}, (Literature) Patterson 
Kelley Co., Inc. 

Circle 7581 on Reader Service Slip. 


Boiler feed systems for industrial 
heating requirements, 20 pp, 
(Cat 55-C) Schaub Engineering 

Circle 7610 on Reader Service Slip. 


What Every Plant Engineer 
Should Know About Air Com- 
pressors, 4 pp, (Bul ER-G-4) 
Fuller Company 

Circle 7611 on Reader Service Slip. 


Brief case histories of how stand- 
ard processing units solved specific 
problems, 4 pp, (Bul G-573) 
Cherry-Burrell 

Circle 7612 on Reader Service Slip. 


Solves problem of inadequate 
freezing capacity to meet ex- 
panded facilities, 4 pp, (Rotary 
Compressor - Freezing Problem) 
Freezing Equipment Sales 

Circle 7613 on Reader Service Slip. 


Except during annual 2-week 
vacations, these Cleaver-Brooks 
packaged boilers have operated 
continuously for 3 years 


At C. F. Mueller Co., Jersey 
City, largest American produc- 
er of macaroni and egg noodles, 
even a brief unscheduled boiler 
shutdown would ruin $15,000 
worth of drying products. To 
insure against this possibility, 
two 400-hp Cleaver-Brooks 
Model LR-600-40 high-pres- 
sure boilers were installed for 
low-pressure operation. 

These packaged boilers, 
which also supply steam for 
the firm’s plant-heating sys- 


hours of dependable 
process steam 


tem, operate 24 hours a day, 7 
days a week for 50 weeks a 
year. C. F. Mueller Co. officials 
report very little maintenance 
is required. 

This is one of hundreds of 
installations in which Cleaver- 
Brooks packaged boilers are 
saving money on initial instal- 
lation, upkeep, long-term in- 
vestment, and day-in and day- 
out dependability. 

Cleaver-Brooks manufac- 
tures 130 packaged boilers, 15 
to 600 hp, gas, oil or gas/oil 
fired. For details on any appli- 
cation, call your representative 
or write Cleaver-Brooks Com- 
pany, Dept. J, 357 E. Keefe 
Ave., Milwaukee 12, Wis. 


Cleaver A Brooks: 


ORIGINATOR AND LARGEST PRODUCER OF PACKAGED BOILERS 
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SPROUT-WALDRON 


* 
omters 


for Mixing and Blending + Size Reduction ¢ Pelleting and 


W Densifying + Size Classification + Bulk Materials Handling 


Published in the interest of better processing by Sprout, Waldron & Co., Inc., Muncy, Pa. 


STREAM SPLITTER KEEPS ATTRITION — 
ON THE RUN 


A few years ago the American 
Distilling Company installed a 26” 
Sprout-Waldron double runner at- 
trition mill for the grinding of 
corn, milo, rye, barley malt and 
other ingredients used in the pro- 
duction of Bourbon Supreme 
Whiskey, corn and rye whiskeys 
and grain neutral spirits. The mill 
discharged into a mechanical han- 
dling system consisting of a screw 
conveyor and bucket elevator. 

As the need for expansion be- 
came obvious it was decided to 
install an identical Sprout-Waldron 
attrition mill to operate in parallel 
with the existing machine, provid- 
ing greater flow rate, reduced wear 
and simplified maintenance. 

The key to the new system is a 
Sprout-Waldron Model VA-5 stream 


splitter with two outlets which 
divides the flow equally between 
the two attrition mills. Four whole 
grain storage bins discharge to a 
common Sprout-Waldron 12” x 18’ 
screw conveyor. The center outlet 
of the conveyor allows the grain 
to pass over a magnetic separator 
on the way’ to the stream splitter. 
As the ground grain emerges from 
the attrition mills it is conveyed to 
the roof of the building by a 
Sprout-Waldron 50 hp 44” Pneu- 
Vac negative pressure system to 
another ground grain storage bin 
where it is held for further proces- 
sing into quality whiskeys. For the 
facts on the Sprout-Waldron line 
of precision stream splitters, ask 
for Bulletin 137-B. 

FOP/101 
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new literature 


Ingredients, Food Additives 


Preserve fish with antibiotics*, 36 
pp, (Technical Report No. 2) 
American Cyanamid 

Circle 7481 on Reader Service Slip. 


Pickle flavors soluble in any water 
medium*, 4 pp, Dodge & Olcott, 
Inc. 

Circle 7486 on Reader Service Slip. 


Piping, Pumps, Valves, 
Accessories 


Technology of plastic piping sys- 
tems*, 16 pp, (Cat No. 159) Chem- 
trol 

Circle 7572 on Reader Service Slip. 


Glass pipe and fitting design and 
engineering*, 44 pp, (Bul PE-3) 
Corning Glass Works 

Circle 7591 on Reader Service Slip. 


From-drum pumps}, (Literature) 
Gray Company, Inc. 
Circle 7510 on Reader Service Slip. 


Plastic piping stops corrosion;, 
(Cat 119) Tube Turns Plastics, Inc. 
Circle 7636 on Reader Service Slip. 


Automatic valve wall chart pro- 
vides data on line of hydronic 
heating controls, relief valves, 
pressure regulators and safety de- 
vices, (Wall Chart No. 59) A. W. 
Cash Mfg. 

Circle 7616 on Reader Service Slip. 


Iiustrates and lists, with specifica- 
tions, many types check valves for 
boiler feed lines, air, water and 
steam lines, 2 pp, (Bul 588) Lunk- 
enheimer Co. 

Circle 7617 on Reader Service Slip. 


Technical information, applica- 
tions for welded carbon and ss 
tubing, 12 pp, Formed Steel Tube 
Institute 

Circle 7618 on Reader Service Slip. 


Conveyors, Racks, 
Accessories 


All types of conveyor equipment, 
48 pp, Sage Equipment Co. 
Circle 7619 on Reader Service Slip. 


Industrial material storage racks 
and some typical applications, 12 
pp, (Bul R-400) Chicago Tramrail 
Circle 7620 on Reader Service Slip. 


Power-and-free overhead trolley 
conveyor and application § dia- 
grams, 2 pp, (Bul DB 2345) Rapis- 
tan-Keystone 

Circle 7621 on Reader Service Slip. 


Remote-control 3-way switch for 
dispatching packages in various 
directions, 2 pp, E. W. Buschman 
Co. 

Circle 7622 on Reader Service Slip. 


Rough-top rubber conveyor belt- 
ing, 4 pp, Goodyear 
Circle 7623 on Reader Service Slip. 


DELL 
DEHYDRATED POWDERS 
OR BASES 

¥ BLEU CHEESE BASES 
¥ CHEDDAR CHEESE BASES 
¥ VARIETY CHEESE FLAVOR BASES 
¥ BACON FLAVOR BASES 
¥ CHILI FLAVOR BASES 
¥ ONION GARLIC POWDERS 
v BAR-B-Q POWDERS 
v BAR-B-Q POWDERS 
(used in baking) 
< BAR-B-Q SAUCE MIXES 
¥ PIZZA SEASONING BASES 
¥ SPECIAL FLAVOR BASES 
¥ SMOKE SALTS 
y BUTTER FLAVORED SALT 
v DRY MIXES (for Rarebit, Onion 
Ring Batter, Hush Puppies, 
Pancakes) 
¥ INSTANT DIP MIXES 


FLAVORS 
(Semi-Solids and Liquids) 


< CHEESE FLAVORS 

v LIQUID ONION FLAVOR 

v LIQUID GARLIC FLAVOR 

y IMITATION BUTTER FLAVORS 


CHEESE SPREADS 
y BLEU CHEESE 
¥ CHEDDAR CHEESE 


plus a wide range of custom blended 
products to order 


TELL US YOUR PROBLEM! 
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This Yarway team has 

scored high—over a million 
installed on all types of steam 
equipment. Stocked and sold 
by 270 Industrial Distributors. 
For free Steam Trap Book, 
write YARNALL-WARING Co., 
100 Mermaid Ave., 
Philadelphia 18, Pa. 


') YARWAY 
with confidence 
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new literature 


Bulk Handling. 
Accessories 


Bulk conveying, handling and 
weighing}, (Food Handling Book) 
Stephens-Adamson Mfg. 

Circle 7502 on Reader Service Slip. 


Pulsating-magnet vibratory pack- 
ers and hydraulic jolters, 4 pp, 
Syntron Co. 

Circle 7626 on Reader Service Slip. 


Pulsating-magnet electric vibrators 
for bins, hoppers and chutes, 12 
pp, Syntron Co. 

Circle 7627 on Reader Service Slip. 


Shipping Containers, 
Palletizing 


Better ways to package, unitize 
and ship*, 48 pp, (Cat #19) Sig- 
node Steel Strapping 

Circle 7555 on Reader Service Slip. 


Mobility with magnesium pallets+, 
(Bul P8-1) Magline, Inc. 
Circle 7514 on Reader Service Slip. 


Metal pallets, skid boxes, skid plat- 
forms, trays, 4 pp, (Bul MH-816) 
Union Metal Mfg. 

Circle 7628 on Reader Service Slip. 


Automatic, high-speed pallet load- 
er for all standard cases and bottle 
sizes, 4 pp, Radio Corp. of Ameri- 
ca 

Circle 7629 on Reader Service Slip. 


Fork Trucks, Accessories 


Fork trucks for  narrow-aisle 
work*, 24 pp, The Raymond Corp. 
Circle 7501 on Reader Service Slip. 


Over-the-Road Trucks 


Truck Leasing}, (Booklet) Hertz 
Truck Leasing 
Circle 7492 on Reader Service Slip. 


Laboratory Instruments, 
Accessories 

Fast, easy operating refractom- 
eter}, (Cat D-280) Bausch & Lomb 
Circle 7460 on Reader Service Slip. 


Flame photometer, 6 pp, (Bul B- 
242) Coleman 
Circle 7630 on Reader Service Slip. 


Sanitation 


Cleaning and care of different 
types of industrial floors*, 8 pp, 
(Booklet F 10593) Oakite Prod- 
ucts, Inc. 

Circle 7570 on Reader Service Slip. 


Hydraulic can and bottle crusher*, 
4 pp, C. G. Metal Products Mfg. 
Circle 7574 on Reader Service Slip. 


Clean and preserve during season- 
al shut-down}, (Bul F-9414) Oak- 
ite Products 

Circle 7563 on Reader Service Slip. 


Maintenance 


Conveyor chain lubricant cleans as 
it lubricates*, 2 pp, Diversey Corp. 
Circle 7578 on Reader Service Slip. 








SILICONE NEWS from Dow Corning 


Stop Foam Fast 


Dow Corning Silicone Defoamers 
Increase Production, Cut Costs 


You can’t beat Dow Corning silicone defoamers for foam control. Job-proved 
to be the fastest, most efficient and effective foam killers ever developed, Dow 
Corning defoamers speed processing time, reduce product waste, minimize 
maintenance and eliminate the chance of boil- : 

overs and fire hazards. 


Easy-to-use Dow Corning silicone defoamers 
eliminate troublesome foam in the processing 
and packaging of foods, beverages, syrups 
and antibiotics. Highly effective at low con- 
centrations, they knock down a mountain of 
foam and minimize recurrence, without con- 
taminating the product. 


Odorless, tasteless and physiologically harm- 
less, Dow Corning Antifoam A may be used 
in nonstandard foods at concentrations up to 
10 ppm; water-dilutable Antifoam AF Emul- 
sion may be used at concentrations to 34 ppm. 


Write for a FREE SAMPLE giving an indica- 
tion of your foaming problem and whether 
i's in an aqueous or oil system. Address 


Dept. 5720 IN PROCESSING FROZEN. BARS 


Dow Corning CORPORATION 
MIDLAND. MICHIGAN 


ATLANTA BOSTON CHICAGO CLEVELAND DALLAS LOS ANGELES NEW YORK WASHINGTON, D. Cc, 
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Outwears canvas 5 to 1 


&> New Werx glove replaces canvas and goatskin at 40 to 
80% saving. A new vinyl impregnated fabric. Gives amazing 
wear, yet is light, flexible, cool. Sure-gripping, lint-free, wash- 
able. Men’s and women’s sizes, slip-on or knitwrist styles. 


> Free Test Offer to Listed Firms: We will supply samples 
of this Werx glove for comparison-test on jobs where you are 
now using canvas or goatskin gloves. Specify men’s or 
women’s size. Edmont Manufacturing Company, 1212 Wal- 
aut Street, Coshocton, Ohio. In Canada write MSA, Toronto. 


WERX a new Edmont job-fitted glove 
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NEED HELP 


with an 


INDUSTRIAL 
WASTE 
TREATMENT 
PROBLEM? 


If you need help to solve an industrial 
waste treatment problem, here are two 
quick steps to the right solution! First, 
send today for your copy of informative 
Bulletin No. 5578, which gives you a 
quick picture of what CHAIN Belt Waste 
Treatment Equipment and processes can 
do to solve your problem. Second, ask for 
a Rex Man to review your problem and 
help you select the equipment which will 
provide effective treatment of your in- 
dustrial waste. For action, just mail the 
coupon! 


CHAIN! sar 


eee eae ee oe ee ne a ne a ORY 
| CHAIN Belt Company 700 ! 
| 4699 W. Greenfield Ave., Milwaukee 1, Wis. 


l 
| © Send me Bulletin No. 5578. | 
| C] Have a Rex Man call. 






| PON aa wh cd te Uietia' Satis 05 05 dp oe ORR owiae% 

| edad cits so ae kad A vo aWd A Me Kase | 
PG tar ve V sere Shasee nis S kava cs ! 
PGMS A ccacsuarecs Zone...... Ms sat bixaae | 
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new literature 


Lever Hoist Safety Charts*, Man- 
ning, Maxwell & Meore 
Circle 7565 on Reader Service Slip. 


Steam traps and strainers}, (Steam 
Trap Book) Yarnall-Waring Co. 
Circle 7625 on Reader Service Slip. 


Speeds meat-product handling}, 
(Bul 86-1) Gardner-Denver 
Circle 7505 on Reader Service Slip. 


Enclosed worm gear drive}, (Man- 
ual H9B) Foote Bros Gear and 
Machine Corp. 

Circle 7466 on Reader Service Slip. 


Heavy duty, high hp, helical gear 
drives}, (Manual MPB) Foote Bros 
Gear and Machine 

Circle 7466 on Reader Service Slip. 


Packaging, Labeling, 
Cartoning 


How to stack and load corrugated 
shipping boxes*, 16 pp, Hinde & 
Dauch 

Circle 7556 on Reader Service Slip. 


Polyflex oriented polystyrene — 
properties and food packaging 
uses*, 6 pp, Plax Corporation 

Circle 7550 on Reader Service Slip. 


2-in-1 combination package}, (Lit- 
erature) Sealright Co. 
Circle 7455 on Reader Service Slip. 


Corrugated boxes for wet cooled 
produce}, (Literature) Hinde & 
Dauch 

Circle 7445 on Reader Service Slip. 


Counter also imprints up to 1006 
pieces per minute}, (Booklet) Pit- 
ney-Bowes, Inc. 

Circle 7546 on Reader Service Slip. 


Controls, Regulators, 
Indicators 


Line of shaft-mounted speed re- 
ducers*, 24 pp, (Bul 2618) Link- 
Belt 

Circle 7534 on Reader Service Slip. 


Shows under-over weights in dial 
scale divisions*, 1 p, (Bul 58B) 
Richardson Scale 

Circle 7522 on Reader Service Slip. 


Suggestions for proper application 
of industrial limit switches*, 10 pp, 
Micro Switch 

Circle 7527 on Reader Service Slip. 


Floatless liquid level controls}, 
(Literature) Charles F. Warrick 
Circle 7583 on Reader Service Slip. 


Describes electric counters, includ- 
ing dustproof and _ hermetically 
sealed models, 4 pp, (Bul AD 341) 
General Controls 

Circle 7634 on Reader Service Slip. 


Lists technical papers on viscosity 
determination and control, 2 pp, 
(Data Sheet 901-B) Brookfield En- 
gineering Laboratories, Inc. 

Circle 7635 on Reader Service Slip. 





Piping corrosion problem in handling 25% sulfuric acid has 
been solved with this UPVC system, equipped with ttp fit- 
tings and flanges. In Baltimore plant of The Glidden Company, 


How you can stop piping corrosion 


Complete information on UPVC 
(unplasticized polyvinyl chloride) 
piping to aid in design and instal- 
lation given in Catalog 119. Also 
describes full line of ttp products 
... fittings, flanges, valves, special- 
ties. Free on request. 


p ) TUBE TURNS PLASTICS, INC, 


® DEPT. FP-8, 2929 MAGAZINE STREET 
Louisville 11, Kentucky 
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pretreat 


oes game 


Temp-R-Tape adheres se- | 
curely to bar heated to 
520°F during tests. 


CHR PRESSURE-SENSITIVE TEFLONS TAPE 


e —100°F to 500°F applications 
e Class H and Class C insulation ; 
e Non-stick and low friction facing 
© Chemical resistant facing 
e Easy to apply 

Temp-R-Tape is ‘available from stock in rolls and sheets. All 
four types — Temp-R-Tape T; TH; C and TGV — combine some 
form of Teflon backing with silicone polymer adhesive to pit 
vide easy-to-apply pressure-sensitive and thermal curing pres 
sure-sensitive tapes for electrical and mechanical applications 
Designed for extreme temperatures, Temp-R-Tapes possess 
dielectric strength, low power factor, high elongation, negli 
moisture absorption, are non-corrosive and non-contami 


FREE SAMPLES and folder — write, phone\or use inquiry semi 
Sold nationally through distributors 


CONNECTICUT HARD RUBBE 
*duPont TM Main Office: New Haven 9, Connectictt 
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MAGNETIC 
MATERIALS 


uses all of them! 


Confused by conflicting reports concerning 
new magnetic materials appearing on the mar- 
ket? Here’s the true, impartial story: while 
many of them have excellent characteristics, 
most of them are particularly suitable for 
specific jobs. It is the performance of the fin- 
ished product in your specific application un- 
der all conditions that is important. 


Eriez, as pioneer and world’s largest producer 
of —— equipment for industry, manufac- 

tures equipment which utilizes the best mag- 
netic power source for your specific require- 
ments — at the most sensible cost to you. We 
do not make magnetic materials, nor are we 
obligated to use any special types. For that 
reason, we make our equipment with a variet 
of magnetic materials families including Al- 
nico V, Ceramic V, Magnetic Rubber, and 
others. Each of these materials has certain 
advantages and disadvantages; we point them 
out when making recommendations for your 
particular needs. As new materials are thor- 
oughly tested and proved efficient, we incor- 
porate them into our equipment. 


Whether you need a magnetic unit for tramp 
iron separation, microscopic fine iron separa- 
tion, steel handling or conveying, or a Vibra- 
tory feeding application — Eriez has it. And 
because our magnetic equipment employs all 
types of magnetic materials, Eriez can give 
you the unit that will do your job best! 

Eriez Mfg. Co., 75-VB Magnet Dr., Erie, Pa. 

WRITE FOR BIG COMPREHENSIVE FACT FILE OF 

MAGNETIC SEPARATION AND VIBRATION EQUIPMENT 


ERIEZ 
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Cleveland 9, 5414 Archmere Avenue, SHadyside 1-9452, Leo L. 
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. Morrow 
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ONLY 
ERIEZ 


has a complete line of 
permanent non-electric 


GRATE MAGNETS 


designed to specifically 


STOP 


TRAMP IRON 


and 


IRON FINES 


ONLY ERIEZ Grate Magnets offer the widest 
selection of models, sizes and construction 
in the widest price range...either strong, 
proved-in-use ALNICO magnetic elements or 
new, low-cost CERAMIC matefial. 


ONLY ERIEZ has units designed for your exact 
needs — with the most effective, most powerful 
magnetic fields — protected by U. S. and for- 
eign patents. 


ONLY ERIEZ — world’s leading producer of 
magnetic equipment for industry —has the 
experience and know-how to provide the most 
effective Grate Magnets: 


For tramp iron separation —Eriez Alnico-powered 
Grate Magnets proved stronger than all comparable 
units in extensive, controlled tests. Alnico is also 
highly effective for fine-iron separation. 


For fine-iron separation — Eriez Ceramic Grate Mag- 
nets proved best for efficient, economical removal 
of fine-iron in free-flowing materials. 


All Eriez Grate Magnets are non-electric, self- 
contained. Operate without any wires or attach- 
ments. Designed to prevent choking possibilities 
caused by bridging of iron and material accumu- 
lation. First cost is only cost. Ruggedly con- 
structed; magnetic tubes permanently secured to 
frame, can’t fall into flow line. No operating or 
maintenance costs. Available in: Wing-T. pe, 
seaweripee Multiple-Bank, Rotary-Type, Odd- 
shaped Models, Housed Units, and Housed Vi- 
bratory Units. 


Get all the facts... Write today 
Eriez Mfg. Co., 75-VA Magnet Dr., Erie, Pa. 





ERIEZ 
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With the installation of Nerco-Niro spray dryers, Dodge & Olcott has 
extended its line of quality flavor bases. Liquid solutions are now 
being processed through spray dryers where instantaneous and 
“Gentle-ized" evaporation produces a flavor powder with excep- 
tional shelf life, free flow, and superb taste perfection. The unique 
design and positive control of air, temperature, and droplet size in the 
dryer means top quality and constant uniformity in food flavors being 


processed by this company. 


The Nerco-Niro engineering staff is available for consultation concern- 
ing your specific problem whether it be research, testing, engineering, 


or custom drying. 
R / 


Nerco-Niro Spray Dryer Div. 


NICHOLS 


ENGINEERING & RESEARCH CORPORATION 


70 Pine St., New York 5, N. Y. 
San Francisco indianapolis 


Montreal 
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Energetic man between 25 and 40, e. 
perienced in food technology, to assist 
in the development of new products for 
the world's largest almond processing 
plant. Salary commensurate with capa. 
bilities. Steady employment with attrac. 
tive fringe benefits. Give full references 
pertaining to background in first com. 
munication. Information will be kept 
confidential if so desired. 
Communicate with 
GENERAL SUPERINTENDENT 


CALIFORNIA ALMOND 
GROWERS EXCHANGE 








Sacramento, California 





a new service 
O 
FOOD PROCESSING 


magazine 


RATES 


Professional and Technical Services — 
Uniform card-style 2!/4" x Ye" only; 
yearly rate, per insertion: 12x — $19.70; 
6x — $20.50; less than 6x — $22.50. 


Equipment and Materials — _ Display- 
style only . . . in multiples of a column 
inch 2/4" x 7"... maximum 7" x 10", 
Yearly rate, per inch: over 360" — 
$19.70; 240" — $20.15; 180'' — $20.50; 
120" — $21.55; under 120" — $22.50. 


Employment and Opportunities — 
Standard units | page, 4 page, I; 
page available. Standard rates apply: 
Units smaller than '/3 page available in 
multiples of 8 column inch 2/4" x hh". 
Flat rate $30.00 jer inch. Word- ‘ator 
word-style available; rate is $2.30 per 
line; 5 words per line; 5 lines minimum} 
P.O. Box available, counts as | line. 


Closing Date — Tenth of month preced: 4 
ing issue date. 


FOOD PROCESSING 








i eoeoeolOr 
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NO ENVELOPE NECESSARY — FOLD, STAPLE, MAIL — Postage Paid 


If you want more information on ingredients, processes, controls 
or developments discussed herein, as you read this issue, 
ask our READER SERVICE DEPT... . use this sheet 


As you read editorial articles and advertisements which interest you, on which you'd like more information . . . 
note key number under each and circle this number below. Then fill in your name, title, company, main product 
and address at the bottom of this sheet and mail ...no postage, no envelope necessary. Information will come 
to you direct, without obligation. 


Expiration date for these numbers is November 10, 1959. 


7512 7546 Multiple Listings 


- od for items with* 
7515 7549 
7516 7550 Description 
7517 7551 
7518* 7552 
7519 7553 
7486 7520 7554 
7487 7521 7555 
7522 7556 
7489 7523 7557 
7490 7524 7558 
7525 7559 
7492 7526 7560 
7493 7527 7561 
7494 7528 7562 
7495 7529 7563 
7496 7530 7564 
7497 7531 7565 
7498 7532 7566 
7499 7533 7567 
7500 7534 7568 
7501 7535* 7569 
7502 7536 7570 
7503 7537 7571 
7504 7538 7572 
7505 7539 7573 
7506 7540 7574 
7507 7541 7575 
7508 7542 7576 
7509 7543 7577 
7510 7544 7578 
7511 7545 7579 


*Since there are several items covered by this number, 
please list this number with the specific item on which you 
want additional information in the "Multiple Listings” 
column at right. 





NO STAMP — NO ENVELOPE NECESSARY 
Just FOLD, SEAL and MAIL 
Be Sure to Sign Your Name . . . See Other Side 
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CHICAGO 11, ILLINOIS 


REPLY 
111 EAST DELAWARE PLACE 


PUTMAN PUBLISHING COMPANY 
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This is a Service for Readers 
— No Obligation 





Change of Address © Subscription Request Form 
(PLEASE TURN PAGE) 


Postage 


BUSINESS REPLY MAIL 


First Class Permit No. 30692 Chicago, Ill. 
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PUTMAN PUBLISHING COMPANY 


111 EAST DELAWARE PLACE 


CHICAGO 11, ILLINOIS 
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Just FOLD, STAPLE and MAIL 


Be Sure to Sign Your Name .. . See Other Side 


This is a Service for Readers 
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Special subscription request-qualification form for use by 


Management and technical men who wish to receive 


FOOD PROCESSING without charge 


... fill in form below 











If you are responsible for processing operations, in a management or technical capacity, as 
corporate officer, manager, plant superintendent, food technologist, chemical engineer, chem- 
ist, engineer, or equivalent responsibility ... in a plant of substantial operations* where food 
processing is an important factor ... FOOD PROCESSING will be sent to you withou! 
charge or obligation . . . if you request it. Use form below. 












NEW READER... !f you qualify as outlined above, FOOD PROCESSING will be sent to you without 
cost or obligation. In requesting, be sure to answer all questions. If your firm is not 
rated or listed in standard references, indicate size of the company by capital rating 
or number of employees. Unless all information is given, magazine will not be sent. 








Please print or type 







Company 


Main Product 







No. of Employees or Capital Rating 







Street Address of Company 










Zone No. State 





ee cree 





ity 








CHANGE OF ADDRESS... Use this form to notify us of a change in address. Please answer 


all questions in regard to your new affiliation, and in addition give us your former 
address including company, city and state. 








Please print or type 





Former Address 







Former Company Affiliation 





Present Title 


Your Name 


















Present Company Main Product 





No. of Employees or Capital Rating 







Street Address of Company 










State 







Zone No. 


Q 


ity 








* "substantial operations" does not necessarily mean an extremely large plant. But requests for the magazine exceed 
supply so we must set standards to insure publication being sent where it can be used to best advantage. 
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Now-—add 


FLAVOR 
APPEAL 


to your products 
at lower cost 





Now, you can step up the taste-tempting 
flavor of your products. Put Western’s 
high quality Valley Fresh dairy ingredi- 
ents to work for you. 

Use Valley Fresh Teknikan, for ex- 
ample, to get all the important benefits 
of a pure dairy ingredient. It adds flavor 
identity —extends the zest and aroma of 
already appetizing flavors — with sub- 
stantial savings. 

Use Valley Fresh Toasted Whey to 
add flavor and color to coatings, icings 
and fillings. Exclusive Toasted Whey 
gives you a functional, economical source 
of both these important characteristics. 

Western offers you the largest variety 
of milk products available from any sin- 
gle source. You can count on Western to 
recommend the type or fraction of milk 
best suited to your operations. You can 
count on Western for expert technical 
assistance. 

Let us show you how Western’s prod- 
ucts can fit profitably into your manu- 
facturing processes. Send for technical 
information and working samples (stat- 
ing application under consideration). 
Address: Technical Service, Depart- 
ment 17H. 


WESTERN 
CONDENSING 
COMPANY 


Appleton, Wisconsin 


World's Largest Producer of Whey Products 


A complete line of high quality dairy ingredients 





What can Exchange Brand 


Concentrated Lemon Juice 
do for my product? 


Plenty—if it’ 


Baby foods e Canned figs ¢ Canned or frozen freestone peaches @ Low- 


acid fruits e Fruit pie fillings ¢ Preserves and jellies ¢ Pared or diced fruits 


EST TE I, 
and vegetables e Canned vegetables e Frozen or canned seafoods e 
Breaded shrimp e Fruit nectars or drinks @ Fruit-flavored beverages 
e Prune juice e Vegetable juice cocktails e Cocktail sauces ¢ Mayonnaise 


or salad dressings  Jellied salads and aspics ¢ Low-sodium diet products 


e Ascorbic-treated foods. 


here are “pluses” 


Improved flavor or palatability ¢ Preserved color, texture and flavor 


during and after processing « Reduced pH and required autoclave 


é te ie 
temperature of low-acid foods e¢ Reduced bacteria count in non-sterilized 
foods, fresh or frozen @ Retarded enzymatic deterioration in fresh foods 
@ Retarded development of -trimethylamine and other off-flavor alkamines 


in fish and shrimp ¢ Enhanced flavor in low-sodium dietetic products @ 
Increased and protected ascorbic acid potency; its penetration and 


absorption helped. 


Don’t market a product that’s merely “as good as” the competition! Exchange 
Concentrated Lemon Juice can often make it superior for only a penny or 
two—and add a selling ingredient of distinction to your label. Ask us for a 


product test. 


& 
Sunkist Growers Products Sales Department, 720 East Sunkist St., Ontario, California 
7642 on Reader Service Slip. 





